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Using Salt. Efficiently 


by INTERNATIONAL SALT COMPANY, INC.—America’s largest producer of salt 
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> 2 Three Methods of 


easuring Salt— and Their 
ffects on Brine Uniformity 


One of the most important factors in 
maintaining brine strength at consist- 
ently uniform levels is salt measurement. 
When measurement is inaccurate, brine 
may be weakened excessively or become 
too strong. But, when salt is measured 
accurately, variations in brine strength 
are virtually eliminated ... brine pro- 
duction costs are reduced and 
product quality remains high. 

Today, there are three methods com 
monly used to measure salt in industry. 
While all of these have certain merits, 
only one method is completely accurate 


measuring salt quantity in the form of 


saturated brine. A look at the other 
two methods will show why they are 
not entirely reliable. 


Measurement by dry salt volume. 


This method presents a number of 
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YOUR SALT 





Through skilled and experienced 
“Salt Specialists,” International can 
help you get greater efficiency and 
economy from the salt you use 
International produces both Sterling 
Evaporated and Sterling Rock Salt 
in all grades. We also make auto- 
matic dissolvers in metal or plastic 
for both types of salt. So we can 
Suggest the type and grade of salt 
most perfectly suited to your needs 
If you'd like help on any problem 
or further 
information on salt measurement 

your International 


concerning salt or brine 
contact nearest 
sales office 
International Salt Co., Scranton, Pa. 
Sales offices: Atlanta, Chicago, New 
Orleans, Baltimore, Boston, Detroit, 
St. Louis, Newark, Buffalo, New 
York, Cincinnati, Cleveland, Phila- 
delphia, Pittsburgh, Richmond 





difficulties. First, moisture content of 
salt can greatly affect its volume. And 
humidity changes alter this moisture 
content to a considerable degree. De- 
gree of compaction makes a big differ- 
ence in volume, too. A pailful of salt 
may vary from 25 to 
35 Ib.(a 40% margin 
of error) depending 
on storage condi- 
tions, or length of 
storage. Both mois- 





ture content and 
compaction will change, not only from 
one day to the next—but also from one 


batch of salt to another. 


Measuring by dry salt weight. This 
method is somewhat more reliable, but 
When the 

never be 


far from accurate. 
scale reads 100 Ib., it can 
estimated how much of that weight is 
moisture 


is still 


one 


( a : pound or ten. And 

. again, the moisture 
a Za a content of salt varies 
(Pf - $535 constantly with 
hr air humidity, and 
humidity of storage 

areas. When salt is measured this 
way, control over brine strength is 


never exact 

Measurement by the saturated brine 
method. This is effective in every in- 
dustrial application. It depends, of 
course, on fully saturated, crystal-clear 
brine, free from any undissolved solids. 
One gallon of such brine always con- 
2.65 lb. of salt (if dissolution 
water temperature is within the range 
found in most plants). By starting with 
this accurate fixed unit of salt measure- 


tains 


ment, brine strength can be completely 
controlled. Whatever strength is de- 


sired—the dilution of fully saturated 


brine with a certain amount of water 
produces it quickly and accurately. 


One of the best ways to get the fully 
saturated brine essential to this meas- 
uring method is with a Lixate Rock 
Salt dissolver. This device 
by International 
automatically pro- 


originated 
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duces clear, fully sat- 
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urated brine from 
Sterling Rock Salt. 
In fact, development 
of the Lixator made 
possible accurate salt measurement. 


Regulating brine strength with the 
Lixator: Water is run into storage tank 


sreeume 
nOcm bait 


The Sterling Lixator reduces salt-handling, 
brine-making and brine-distributing costs 
Savings between 10% and 20% on salt used 
are possible, too. 





up to a specified mark. Lixate Brine is 
then added to bring the volume up to 
another mark. The mixture of water 
and Lixate Brine will give the exact 
strength of dilute brine needed 
as the correct volume. 
This method of salt 
and brine control, of course, does more 
than protect product quality. It also 


as well 


measurement 


provides substantial savings in time and 
labor— since the entire Sterling Lixator 


operation is fully automatic. 
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THE HEEKIN CAN CO. PLANTS IN OHIO, TENNESSEE & ARKANSAS—SALES OFFICES; CINCINNATI, OHIO; SPRINGDALE, ARKANSAS 








A. Good Introduction May Mean 
Lasting Friendship... 





INTRODUCTION 













Consider the Hazel-Atlas | 
~ Glass Container 


and the Consumer: 
aides Lahde 
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It may be your product itself displayed 
in its own smartly designed H-A show 


window thot first attracts attention. 


It may be the H-A lithographed closure 
(A new recipe often starts a sale). 


It may be your label (H-A glass packages 
are designed to display labels to 
the best advantage). 


Or, it may even be the obvious easy 
handling or the re-use value of your H-A 


glass container which makes her reach for it. 


There are 32 Hazel-Atlas sales offices 
and 14 factories. Their business is to get 
your product home in glass. The nearest 
one is at your service. 
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"WATEL- ATLAS GLASS COMPANY 


WHEELING. — VIRGINIA _ 
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Events To Come 


May 11-12. Pennsylvania Canners 
Sales Clinic, Pocono Manor, Pa. 


May 16-20. National Materials 
Handiing Exposition, Amphitheatre, 
Chicago. 


May 18-19. Board of Directors 
meeting, National Canners Associa- 
tion, Statler Hotel, Washington, D.C. 


June 10. National Nargus Conven- 
tion, Los Angeles. 


June 10-14. Institute of Food Tech- 
nologists, annual meeting, Sheraton- 
Jefferson Hotel, St. Louis. 


June 19-20. Maine Canners Associ- 
ation, Lakewood, Me. 


June 20-22. Processed Apple In- 
stitute, 5th annual meeting, Green- 


brier Hotel, White Sulphur Springs, 
W. Va. 


June 24-30. National Food & Drug 
Law, anniversary week, nation-wide. 


July 10-12. Western Packaging & 
Materials Handling exhibit, Pan Pa- 
cific Auditorium, Los Angeles. 


July 19-20. National Kraut Packers 
Association, annual meeting, Catawba 
Cliffs Beach Club, Port Clinton, Ohio. 


August 6-9. National Food Distrib- 
utors, annual meeting, Hotel Sher- 
man, Chicago. 


Front Cover 


The production of concentrated soups 
in dry form demands that technolo- 
gists form taste panels to keep ac- 
curate check on quality and stability 
of the finished product. Our front 
cover picture shows the panel of ex- 
perts who maintain quality at Mary 
Lynn Soup plant in New York. (See 
Page 24) 





Owens-ILLiInois AssurES You A 


Co-ordinated Research 


Pure research into formulae and fab- 
rication of glass, packaging research 
into processing and handling methods 
in customer plants, and market re- 
search into consumer attitudes, add 
up to greater specific value for your 
packaging dollar. 
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Engineered Design 


The package that takes your product 
to market must take three needs into 
account. Considerations of its func- 
tion in the retail store, its operating 
efficiency and its consumer utility all 
become a part of the prescription for 
an Owens-Illinois package. 


The Right Container 


Versatility of facilities enables Owens- 
Illinois to supply containers to meet 
special needs: Duraglas containers for 
almost any item; Libbey Safedge pack- 
ing tumblers or premiums; Kimble 
Ampuls and Vials; and a variety of 
Owens-Illinois plastic containers. 


New Adventure 


FOOD PACKER 





CoMPLETE PACKAGING APPROACH 


The Right Closure 


Know-how as to the best available 
liner and closure—best for packing, 
displaying, or using a specific product 
—may well be one of the most impor- 
tant single points through which ex- 
pert packaging counsel will reward 
you many times over. 


Needed Fitments 


With emphasis on the word “needed,” 
Owens-Illinois specialists are keenly 
aware of sales benefits possible 
through use of plastic shaker and 
pour-out fitments which are not 
“gadgets” but which increase con- 
sumer satisfaction with your product. 


Merchandising Cartons 


Modern cartons are developed only 
through systematic consideration of 
their opportunity to serve you in the 
retail store and retail warehouse as 
well as on your own filling line and 
in transit. Owens-Illinois is pioneering 
such developments. 


in High-Speed Selling... 


Fesh, ripe citrus fruits . . . ready to 
eat and full of flavor . . . are now ap- 
pearing in your local market's dis- 
plays packed for impulse sales in 
gleaming Duraglas salespackages. 
Rushed to market and displayed 
on ice, and in coolers, they call for 
all the important high-impulse, 
high-protection benefits of glass. 


DURAGLAS CONTAINERS 
AN @ PRODUCT 


Fast Shipment, 


high impulse value 


move fresh fruit salads 


in Duraglas containers 


In Duraglas containers, these fla- 
vorful fruit salads can’t absorb un- 
wanted flavor from the package or 
water from melting ice. The package 
itself retains its shape and visual 
appeal from packing plant to the 
consumer. 

Duraglas containers, designed es- 
pecially for this new merchandising 


idea, combine the benefits of an at- 
tractive package and complete prod- 
uct visibility. 

If better display, greater protec- 
tion, or high impulse value is impor- 
tant to your product, call in your 
local Owens-Illinois representative 
for suggestions on merchandising 
with Duraglas salespackages. 


Owens-ILLINOIS 


GENERAL OFFICES « TOLEDO 1, OHIO 





*‘Out of sight, out of mind” may well be the reaction 
to your product when it is packaged in a blind container 
. . - but, when your product is presented in full view in 
an attractive glass container, the outlook is real good. 


The goodness, the uniformity and the appetite appeal of 


your product show through and this is so important in 
attracting the tremendous amount of impulse buying 
at the point of sale. 

Brockway Glass Containers are the finest available any- 
where to give your product that important take-home 
appeal . . . and the friendly Brockway organization is 
always ready and willing to help you with any packaging 
problem. 
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COMPANY, INC, 


Brockway, Pennsylvania 
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Industry 


F. H. Walrond R. I. Garver 


Frank H. Walrond, president and 
general manager of Manteca Canning 
Company, Manteca, Calif., was elect- 
ed president of the Canners League 
of California at its 52nd annual meet- 
ing held recently. O. R. Hayes, H. J. 
Heinz Company, was elected vice 
president. M. A. Clevenger, executive 
vice president; R. J. Marsh, secretary- 
treasurer; and E. B. Murvhy, assistant 
secretary, were reelected, respective- 
ly, to those staff offices. All staff offi- 
cers are from San Francisco where 
the League has its main office. 


Robert I. Garver has been appointed 
product manager for poultry and pies 
for the Birds Eye Division of General 
Foods. 


The board of directors also elected 
to the association’s executive commit- 
tee the following: G. A. Gooding, 
California Packing Cornoration: G. E. 
McNearmid, Libby. McNeill & Libby: 
A. M. Erickson, Hawaiian Pineannvle 
Comnany, Ltd.; W. L. Battaglia, Sun 
Garden Packine Comranu: Homilton 
C. Davis, Walnut Creek Canning 
Comnany: and W. H. Foster, Stokely- 
Van Camp, Incorporated. 


George P. O’Brien has been annointed 
Philadelnhia district sales manager of 
Crown Cork & Seal Comnany. Inc.’s 
Can Division. Robert J. Siebert has 
been appointed the companv’s north- 
east area sales manager, and Henry A. 
Kennington, midwest area sales man- 
ager, 

Paisley Products, Incornorated has 
announced the acauisition of Woerz 
Paste & Gum Company of Los An- 
geles. 


Northwest Canners &> 
sociation has moved its headquarters 
to Room 505, Corbett Building, Port- 
land 4, Ore. 


Freevers As- 


MAY, 1956 


Names and News 


Carl C. Fredrickson has been appoint- 
ed comptroller of Chun King Sales, 
Incorporated, Duluth. 


SeaPak Corporation has announced 
the election of the following officers: 
Benjamin O. Johnson, president; W. 
F. Cumming:, general manager; J. 
Roy Duggan, vice president; J. J. 
Meadows, vice president; and Edward 
L. Parker, secretary-treasurer. Edward 
Baxter has been appointed merchan- 
dising manager. 


National Can Corporation will short- 
ly open a new plant for lithographing, 
coating and lacquering tin plate to 
be located at 1961 North Cornell 
Ave., Melrose Park, Ill., a suburb of 
Chicago. 
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Georg Jeppsson S. M. Bixler 


Georg Jeppsson recently joined Good 
Foods, Incorporated as plant produc- 
tion manager. Mr. Jeppsson emigrated 
from his native Sweden two years 
ago, bringing with him extensive ex- 
perience derived from the canning in- 
dustry in Europe. 


Stanley M. Bixler has been appointed 
general manager of Crown Cork & 
Seal Company's western division. Ed- 
mund B. Spread, who has served as 
acting general manager, has been 
named assistant general manager. 


Jocevh Blumlein has been elected 
president of S&W Fine Foods, Incor- 
porated effective May 1 upon the re- 
tirement of Adrien J. Falk. 


Tri-Valley Packing Association has ap- 
pointed J. R. Poole Company of Bos- 
ton its broker for all the New England 
states except western Connecticut, 
and Broadfoot & Ehret of Milwaukee 
for all of Wisconsin and parts of 
northern Illinois. 


Officers of the Cherry Growers & 
Industries Foundation for the forth- 
elected at the 
annual meeting held recently in Port- 
land, Ore. Elected president was J. 
Walter Herbert of Yakima, Wash.; 
vice president, William R. Shinn, from 
Salem, Ore.; second vice president, 
Allen Phillips of The Dalles,, Ore.; 
and Ernest H. Wiegand, Corvallis, 
Ore., secretary-treasurer. The meet- 
ing marked the 10th anniversary of 
the Foundation, whose membership 


coming year were 


consists of cherry growers, processors 
and shippers located in Washington, 


Nregon, California, Idaho, Utah, Mich- 


igan and New York. 


Proposed acquisition by the Ohio 
Match Company of stock of Hunt 
Foods, Incorporated has been sub- 
mitted for approval to Ohio  stock- 
Under the terms of the 
transaction Hunt would become a 
subsidiary of Ohio. Based on opera- 
tions in 1955, combined sales of the 
two companies amounted to $107,- 
398,260 and their combined net in- 
come was $4,268,381. 


holders. 


Wallace Clow has been appointed 
assistant superintendent of the San 
lose (Calif.) plant of Tri-Valley Pack- 


ing Association. 


Anchor Hocking Glass Corporation’s 
Pacific Coast Closure and Tableware 
Divisions, and Anchor Hocking sub- 
sidiary, Maywood Glass Company, 
have moved their northern California 
sales offices from 245 California St. 
to 340 Market St., San Francisco 11. 
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F. A. Bell T. A. Bruce 


Franklin A. Bell, who has directed 
advertising activities for the H. J. 
Heinz Company’s “57 Varieties” for 
more than a quarter century, has re- 
tired. 


Thomas A. Bruce has been appointed 
assistant bulk sales manager of Corn 
Products Refining Company. Mr. 
Bruce will relocate, moving to New 
York from San Francisco where he 
has been in charge of technical sales 
service work in the western division. 


9 





oe CUSTOMER 
FUNDAMENTAL \{\ \ RESEARCH 
RESEARCH 


CLOSING MACHINE 
MAINTENANCE 


WE PACK A LOT OF TAILOR-MADE SERVICE 
WITH EVERY ORDER OF CONTINENTAL CANS 


Along with on-the-dot deliveries of bright, tight help or a little . . . Continental experts are avail- 
cans, we try to give the very finest in service. able immediately. They go all out to get things 
Whether you need assistance with research, en- done without any fuss or bother. Why not give us 


gineering or both ... whether you want a lot of a call soon. 


te 
CONTINENTAL ( CAN COMPANY wie 


pac 
EASTERN DIVISION: 100 East 42nd St., New York 17 § 
CENTRAL DIVISION: 135 So. La Salle St., Chicago 3 
PACIFIC DIVISION: Russ Building, San Francisco 4 
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it sets a man to thinking! 


“Flavor Improvement, New Products, Product Development—what 


I would have given for that kind of help when I started this business. 


“Come to think of it an outside evaluation of flavor might be a 
smart move for us. Then if our product has become a little 


old fashioned, we will find it out before decreasing sales tell us. 


“Guess we should check with them on Product Development, 
Eye-Appeal, New Product Suggestions, too. We've known the Stange 
name for years so—like they suggest—perhaps we'd... better check 


with Stange and be sure” 


The WM. J.STANGE CO., Manufacturers of 
Seasonings and Food Colors, extends to the 
Food Industry a three-fold service involving 
Flavor and Color Improvement—Product De- 
velopment—New Product Suggestions. Any 
or all three services are available through a 


Stange representative or by letter. 


better check with 


STANG: 


and be sure 


50-A MICROGROUND SPICE CREAM OF SPICE SOLUBLE SEASONING GROUND SPICE 
NDGA ANTIOXIDANT PEACOCK BRAND CERTIFIED FOOD COLOR 


WM. J. STANGE CO. 
Chicago 12, Ill. Paterson 4, N. J. Oakland 21, Calif. 


CANADA: Stange-Pemberton, Ltd.—New Toronto, Ontario 


MEXICO: Stange-Pesa, S. A.— Mexico City 
Litho in U.S.A 





HOW'S Your CANNING I.Q.? 


Do you know that... 


GL 
Peas 


have tender skins, and contain pec- 
tins? When a salt having more than 
150 parts of calcium and magnesium 
per million parts of salt is added to 
peas, it toughens their tender skins, 
and down-grades their quality. 
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contain olive oil and tannins? When 
excessive calcium is present in a 
salt, calcium oleate, a soapy, white 
deposit is formed. The tannins com- 
bine with the calcium to create a 
dark-colored brine. 


So why let impure salt down-grade the legumes you pack ? 
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contain oxalate? When calcium and 
magnesium impurities exist ina salt, 
they react with the oxalate to form 
calcium and magnesium oxalate. 
This is left as an unattractive, white 
deposit on the beets. 


like peas, contain pectins? They taste 
best when tender. But when calcium 
and magnesium impurities exist in 
a salt, the bean skins harden. Result? 
Choice-quality beans are down- 
graded one or more grades. 








Use Diamond Crystal Flake Salt...it will help you get 
highest quality and profits from your product! 


® Diamond Crystal Flake Salt is low in calcium and magnesium im- 


purities—its higher uniform purity produces a true salt flavor that 
enhances the natural flavor of raw vegetables! 


@ Diamond Crystal Flake Salt is low in heavy metal contamination— 
has less than 1.5 parts per million of pro-oxidants copper and iron! 


®@ Diamond Crystal Flake Salt is highest in cleanliness—has the lowest 
insoluble content of any canning salt. It’s the cleanest ingredient 
you can buy! 


Start using Diamond Crystal Flake Salt in your operation right 
away! Available in a variety of screenings. 


DIAMOND CRYSTAL FLAKE SALT 


America’s Largest-Selling High-Grade Salt! 


For further information, write to: 
Canning Dept., Diamond Crystal Salt Co., St. Clair, Michigan 
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is high in sulphur? Copper and iron 
impurities in a salt react to give corn 
an unsightly dark brown or black 
color. These impurities also react 
with vegetable fats to cause ran- 
cidity and off-flavor. 








contains oxalate? When calcium and 
magnesium impurities are present 
in a salt, an unappetizing white sub- 
stance forms on the spinach. The 
result is decreased customer satis- 
faction, and down-grading. 





NEW! Diamond Precision 
Dispenser! 





This accurate, new automatic salt dis- 
penser is an engineering triumph. It 
deposits just the right amount of salt 
in each can every time. Never misses! 
Eliminates tablet burns, too! Send for 
full information today! 
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HOLD IT! 


Art 


HOLD THE APPETIZING SHAPE OF 


FRUITS BETTER witH CERELOSE’® 


BRAND DEXTROSE SUGAR 





This superior canning sugar ends 
sogginess and “edge-sloughing”", 
assures that “fresh-fruit shape" con- 
sumers look for. 


Rich-colored highly flavored fruits look better, sell 
better—when you hold their orchard-fresh shape by 
adding Cerelose to canning syrups. So say canners 
throughout the nation, who now produce a better 
product at less cost, with Cerelose. 


Used in correct proportions with other sugars, 
Cerelose makes a more effective, more economical 
syrup. Its greater osmotic pressure, more rapid pene- 
tration, hold your product’s shape and also aid in 
preserving color and flavor. 


Corn Products technical men are available to work 
with you in developing that just-right shape, color and 
flavor in your pack that means more appetite appeal 
—and more sales. Write for detailed information. 


CORN PRODUCTS REFINING COMPANY 


>) 1906 + 50th ANNIVERSARY - 1956 
17 Battery Place, New York 4, N. Y. 
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.- for agricultural 
product grading 
and inspection 


Sta 
Lighting ak hie 


You can't inspect, sort out and grade food products by 
color if color isn't in the light. That is why colorists have 
learned to judge colors under North daylight, because 
North daylight lets you see colors as they really are. Mac- 
beth standardized light provides the closest duplication 
and simulation of North daylight—night and day. 


High fidelity daylight 
duplication for color 
standardization . . grading 


A. Macbeth Executive Daylight Lamp 


B. Macbeth Munsell Disk Colorimeter for tomato 
product grading (shown at right) 


Daylight simulation for 
color inspection-labor- 
atory, cutting room, 
conveyor belt, grading 
benches and tables. 


The Macbeth Examolite 


Let Macbeth engineers make a survey of your color contro! 
and inspection requirements. Write for an Engineering 
Survey Form for a prompt, concise reply, at no obligation 
on your part. 


Macbeth Daylighting Corp. A subsidiary of the Macbeth Corp. Newburgh, N.Y. 
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They're resin-based 
for quick tack at high speeds 


Built for speed, Swift’s new Pick-Up 
Gums come in convenient chunk-form 
for quick melt down. They’re resin- 
based, strong on tack, non-foaming and 
long on mileage economy. 

If you’re in glass your customers will 
welcome the new, light color. If you’re in 
tin or terneplate you’ll welcome the effi- 
ciency and versatility offered by four 
grades of Swift’s Pick-Up Gums—there’s 
one for your rate of pickup and for every 
canning temperature. 

Write for a trial order today and 
remember... 


ONE TRIAL IS BETTER THAN 
A THOUSAND CLAIMS 


SWIFT & COMPANY 


ADHESIVE PRODUCTS DEPARTMENT 


4115 Packers Ave. + Chicago 9, Illinois 
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ALL-IMPORTANT 


Regardless of what you pack Anchor Hocking makes an Anchorglass container in a style, size and 
color to most attractively, efficiently and economically package it. And regardless of how you 
pack it—hot or cold—with or without vacuum, sterilized or processed, there’s an Anchor cap 
and Anchor sealing machine to completely satisfy your diverse and specialized requirements. 


HE controls applied throughout 
your production and packaging 
operations are all-important to you. 
By the same token, the manufacturing 
controls employed by Anchor Hock- 
ing are very important to you, also. 
Anchor Hocking exercises literally 
hundreds of exacting controls, tests 
and checks daily in the manufacture 
of its glass containers and closures. 
From the selection of all raw materials 
used to the final inspection, every 


NCHOR 





operation is under meticulous control. 

And all of this control, involving 
highly trained chemists, bacteriolo- 
gists, engineers, other technicians 
and personnel, is done but for one 
reason. And that is, to provide you 
with uniform, high quality, depend- 
able Anchorglass® containers and 
Anchor” screw, lug, vacuum, metal 
and molded closures that will give 
you high-speed, dependable produc- 
tion and protection. 


HOCKING 


GLASS CORPORATION Jancaster, Ohio 





ood Processin 
Equipment 


Consult our tngiveering Depart- 
ment for recommendations that 


will meet your plant 


setup for 


food processing machinery 


COOK ROOM 


@ RETORTS 


@ PERFORATED 
CRATES 


@ HOISTS 


@ CONTINUOUS 
COOKERS 
AND COOLERS 


JUICE 
PROCESSING 


JUICE EXTRACTORS 
JUICE TANKS 

co) 18) 

EXHAUST BOXES 


TOMATO 
PROCESSING 


SOAK TANKS 
rele em Ets 8) 
SCALDERS 


ROLLER INSPECTION 
ey 183) 


4338 cme 3) 


SCREW TYPE 
EXTRACTORS 


HEATING TANKS 
AND COILS 


TUBULAR HEATERS 
AND SPECIAL 
Pel 8 
is sh Tl 8 

FOR TOMATO 
PROCESSING 


CORN 
PROCESSING 


@ CORN SILKERS 
(HIGH SPEED) 


@ CORN MIXERS 


@ DOUBLE BATCH 
CORN MIXERS AND 
OTHER EQUIPMENT 
NECESSARY FOR 
CORN PROCESSING 


a 
PROCESSING 


@ WASHERS 

@ BLANCHERS 

@ SEPARATORS 

@ PICKING TABLES 

@ GRADERS 

@ REGRADERS 

@ ELEVATORS AND 
ALL EQUIPMENT 
NECESSARY FOR 
PEA PROCESSING 


BERLIN 
CHAPMAN 
SCRUBBER 
WASHER 


IWiustrated above is 
the new brush 
scrubber washer — 
one of the many 
items of production 
equipment listed in 
the panel to the left 

- capacity 3 to 5 
tons per hour... 
flexible, adjustable. 
Designed to remove 
mud, sand and grit 
from vegetables 
such as cucumbers 
when they are 
brought in from the 
field prior to being 
graded and sorted 
° - particularly 
adaptable for prod- 
ucts for fresh pack. 
Backed by two 
years’ operating ex- 
perience in large 
pickle plants. 


Perhaps you would 
ke to have com- 
plete information on 
the latest model 
BERLIN CHAPMAN 
Shaker Grader .. . 
mode in any num- 
ber of decks from 3 
to 6. Designed to 
handle 8000 to 10,- 
000 Ibs. raw peas 
or comparable ca- 
pacity on other 
vegetables per hour 
- as nearly 100% 
accurate in grade 
as possible to attain 
in a@ grader 
being used success- 
fully on peas, lima 
beans, sliced beets, 
other vegetables, 
cherries and fruits. 


BERLIN 
CHAPMAN 
co. 


ete arts ulti 


centric 


vucis Wiue use 


What's New? 


Supplies * Equipment « Trade Literature 


Round Bottle Labeler 


f Lf a 


eset 


Assures labeling speed 


A new 165-per minute labeler for 
round bottles, the Pony 165, has been 


introduced by the New Jersey Ma- 


chine Corporation, Hoboken, N. J. The 


new machine features suction labeling 
exclusive), non-stop rotary operation, 
a circulating glue supply, micro-glue 
bottle feeding, a 


control, shockless 


A New Screen 


\ special small screen for a wide 
variety of uses in the food field has 
just been placed on the market by 
Simplicity Engineering Company, Du- 
rand, Mich. The unit, a Simplicity M- 
5 Screen, is a single-deck assembly. 
It is 
screen and operates with no vibration 


a two-bearing, fully balanced 
in the supporting structure. Construc- 
tion includes a counterbalanced ec- 
shaft efficient 
true circle action, according to the 


producing an 


manutacturer. 


variety 


“77 s 
He ag tg yt 


rotary discharge table, and complete 
changeover in 25 min. 

It has built-in variable speed con 
trol and will handle bottles 1/2 to 
3-1/2 in. in diameter. Maximum label 
size is 5-1/2 in. wide by 5 in. high; 
the minimum 1-1/8 in. wide by 1/2 
in. high. Stainless-steel is used 


throughout. 


Foolproof Lacer 


A new lacer, designed especially 
for belt hooks used to lace belts from 
.060 in. to .156 in. thick, is now being 
produced by Clipper Belt Lace 
Company, Grand Rapids, Mich. It can 
be used in any standard vise, 4 in. 


or larger. 


NO SpeCial NOOK AUaprer LeeUued, 


The hook retainer has 50 slots to 
standard 50-hook 
1-A and 1-D hooks. 


accommodate the 


card of the No. 1, 
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Friction Clutch 


Sheared nails are a thing of the 
past with the new friction clutch now 
being marketed by the Frank Hama- 
chek Machine Company, Kewaunee, 
Wis. The clutches are made with 
sleeves having a bore of 1-1/4 in. or 
[-1/2 in. Most popular model has an 
11-tooth sprocket to fit either 45 or 
35 chain. 


WF 46 Sprocket 


| 
— WF93 Friction Plate 










-~ WF9S Spring 


Set Screw 


WF47 Collar ~ 
WFQ! Sleeve 
~~ WF94 Friction Board 
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Slips only when trouble develops 


Telescoping Bridge 


A new telescoping bridge to be 
used between adjacent power and 


gravity conveyors that are lagged to 


the floor has been placed on the mar- 
ket by the Rapids-Standard Company, 
Grand Rapids, Mich. It allows for up 





RETRACTED POSITION 


Furnishes an efficient bridge 

to a maximum of six inches of take-up 

on the belt pulley of the power unit 

without necessitating the removal and 

re-installation of the connecting gravit 
j power. The bridge comes in widths 

from 12 to 24 in 
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ANGELUS 


CAN CLOSING MACHINES 





Several decades of operating experience under 
almost every conceivable condition and with 
almost every type of food product have given 
ample evidence and real meaning to the qualities 
of ruggedness, dependability, simplicity of 
operation, lower cost of maintenance all 
characteristic of Angelus Can Closing Machines. 
In addition to these basic advantages, Angelus 
Can Closing Machines provide speed versatility 
ranging from 30 up to 500 cans per minute. 
They also represent the lowest possible initial 
investment. Every Angelus Can Closing 
Machine is backed by over 40 years of experience 
and represents the ultimate in simplified, 
rugged, efficient design. 


TMGELUS 


Sanitary Can Machine Company 





Worried 


about 
fragmentation? 


tie” courtesy of W. H. Schaper Mig. Co 


get 


DIVERSIDE 


@ Fastest, surest kill for all insects .. . 
roaches, ants, flies, etc. 


® Superfine mist stays suspended in air for 
longer-lasting kill power 


@ Leaves no greasy film 


contains no DDT 


Order DIVERSIDE today from your 
Diversey D-Man 


@ Non-toxic... 


THE DIVERSEY CORPORATION 1820 Roscoe Street Chicago 13, Illinois 





Washington and You 


Robert Y. Kerr, Washington Editor 


| Bill For Poultry 
| Inspection Pending 


here’s legislation pending in Congress to amend the 
Federal Food, Drug and Cosmetic Act in order to set 


up a system of poultry inspection, “to prohibit the move- 


ment in interstate or foreign commerce of unsound, un- 
healthy, diseased, unwholesome or adulterated poultry 
products.” 

The Senate bill is S. 3176, introduced by Senator Mur- 


| ray for himself and for Senators Bender, Douglas, Hum- 


vhrey, Kuchel, McNamara, Morse and Scott. Identical bills, 
H. R. 8599 and H. R. 9006, have been introduced in 
the House of Representatives by Mr. Priest of Tennessee, 


chairman of the Committee on Interstate and Foreign 
| Commerce, and by Mr. Hayworth of Michigan. 


John L. Harvey, deputy commissioner of the Food & 


| Drug Administration, says the agency has done what it 
| can to check off-color poultry in interstate and foreign 
| commerce; but it hasn’t had large enough appropriations 


to put the needed number of inspectors on the job. The 


| FDA favors this general type of legislation; but it has 


had little to do, in advisory or other ways, with writing 
this bill. 

The proposed legislation, it seems, was chiefly inspired, 
and apparently largely written, by the AFL-CIO. The pri- 
mary reason for labor interest is the fact that a good 


| many workers have contracted psittacosis — commonly 
| known as parrot fever — from working with uninspected 


poultry. 
Poultry inspection is admittedly difficult. It falls into 
two divisions: pre-mortem and _ post-mortem inspection, 


| that is, inspection before the fowls are slaughtered and 
| after they have been slaughtered. Pre-mortem inspection, 


if carried to its logical conclusion, would mean that 
every fowl would be individually inspected before being 
slaughtered, which would be an enormous task. 


| Pre-Mortem Inspection 


One value of inspection before slaughtering, so the FDA 
tells this page, is that numbers of diseases can be detected 
at that time, while superficial evidences of these morbidi- 
ties disappear after slaughter, but as we understand it, 
without rendering the meat wholesome or safe. A skilled 
veterinarian, it seems, can usually detect the presence 
of these ailments by looking at the crate in which the 
fowls are shipped. 

Commissioner Harvey says there are at least a couvle 


of things the public should be protected against. The 


first consists of deliberate crooked practice, such as filling 
a dressed carcass with water by means of a hypodermic 
needle and then freezing the bird. Many a_ housewife 
has bought a frozen turkey and has found in the cavity 


| a lump of ice weighing five pounds or so, for which she 
| has paid the market price for dressed turkey. Such things 
| are so obvious that the housewife usually makes a com- 


plaint; and the FDA, having established the facts, makes 
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a point of advertising the performance as widely as pos 
sible, which usually is effective. 

Still another practice that Mr. Harvey finds especially 
revolting is something like this:—Let is say a bird when 
plucked reveals one or more ugly tumors. Some slaugh 
terers cut way the obviously diseased parts; then dis- 
joint the remainder of the carcass for sale as second 
joints, breasts, drumsticks, or wings and necks to be used 
in producing chicken stock. It should not be inferred, of 
course, that all cut-up fowls have been diseased. There 
is a well established market for these special pieces, and 
in most cases they come from healthy fowls. But naturally, 
any carcass carrying such signs of disease should be 
wholly destroyed. 

The second practice — so long followed, it has become 
an industry tradition — is not looked upon by the industry 
as crooked. It results in marketing fowls that clearly could 
not pass a veterinary inspection. If an inspection service is 
set up by law, one of its early tasks will be to supplant 
some of these old traditions. 

While, at this writing, hearings on the bill have not been 
scheduled, they probably will have been started before 
you read these lines. The bill, if enacted, will add a new 
chapter to the Federal Food, Drug & Cosmetic Act, to 
be known as Poultry Inspection. If enacted, it is to take 
effect July 1, 1956; and “all poultry and poultry products 
on hand on January 1, 1957, at poultry processing estab- 
lishments engaged in processing for commerce, shall be 
examined, labeled and allowed to be sold in commerce, 
under such rules and regulations as the Secretary shall 
prescribe.” This page has been unable to find any official 
willing to predict whether or not Poultry Inspection will 
make its wav through Congress. 


Langsenkamp’s NEW 
CAN OPENER 


It’s Fast... 
It’s Efficient 


No Waste! 
No Mess! 
No Slivers! 


Here is a completely new 
kind of hand-powered unit 
designed to streamline your 
can opening Operations. 
One operator opens, drains 
and rinses six No. 10 cans 
per minute—with no wasted 
product! Unique bit design 
positively eliminates the 
danger of can slivers. 


i 


Check these other outstanding features— 


e Bit pierces cans from bottom . . . product drains directly 
into 27 gallon tank. 


e All parts contacting product are stainless steel 

e Foot-operated rinsing valve has five powerful spray 
nozzles to assure 100°, removal of product. 

e Unit can be used for any product that will drain through 
a 3” opening. 

NOTE—If desired, opening and rinsing mechanism can be 
supplied without tank. Write for full details. 


227 E. SOUTH STREET 
INDIANAPOLIS 25, IND. 
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EXACT WEIGHT Scales 
weigh FASTER . . . 


Increase production, protect profits 


Packing fruits, vegetables and other perishable 
commodities must be done quickly—and accurately. 
Daily, more packers are relying on EXACT WEIGHT 
Scales to speed production and guard profits. Frac- 
tional-ounce visible indication can be read accurately 
at a glance. Short lever fall, plus adjustable damping 
mechanism, bring weight indicator to rest quickly. 

And, equally important, EXACT WEIGHT Scales 
protect your profits—costly over-weights are elim- 
inated. 

Model 273, shown above, has a capacity of 12 
lbs. Standard indicator travel is 1%” to 1% oz. (Other 
graduations optional). This scale weighs accurately 


in out-of-level position. 


EXACT WEIGHT manufactures scales 
to meet every requirement of the 
food packing industry. Consult us 
on your weighing problems. 


Sales and Service from Coast to Coast 


lSxract Weilglit 


Better cost control Brales 
THE EXACT WEIGHT SCALE COMPANY 


918 W. Fifth Avenue, Columbus 8, Ohio 
In Canada: P.O. Box 179, Station S, Toronto 18, Ont. 


Better quality control 








Ten Wisconsin canning plants had perfect safety records in 1955. Award winners 
were (seated left to right) Leo Reel, Stokely-Van Camp, Green Bay; Morton Johnston, 
Stokely-Van Camp, Milltown; Kenneth Ruehl, Pardeeville Canning Company, Pardee- 
ville. (Standing left to right) Stanley Yerges, Reeseville Canning Company, Reese- 
ville; A. N. Krier, Krier Preserving Company, Belgium; G. J. Cox, Whitewater 
Canning Company, Whitewater; Oscar W. Voss, H&I Foods, Hustiford; Frederick 
Krause, St. Mary’s Canning Company, North Freedom. Not present were Shiocton 
Canning Company and Athens Canning Company. 


Supreme Court Upholds 


“Area of Production” 


The regulation defining “area of 
production” under the federal wage- 
hour law was upheld by the U. S. 
Supreme Court in a decision handed 
down on the case of Mitchell vs. 
Budd. (Food Packer, Page 27, April, 
55. See also Page 38 this issue.) 

The definition was challenged on 
the grounds that the size of the town 
in which the activity was carried on 
and nearness to the plant to the 
source of raw material was irrelevant. 
The court held that both the popu- 
lation and the distance tests were 
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valid. It pointed out that the admin- 
istrator had to distinguish between 
agricultural enterprises operating un- 
der rural-agricultural conditions and 
those subject to urban-industrial con- 
ditions. It added that the size of the 
town, like the proximity of a plant to 
make 
the decisive difference between an 
agricultural and an urban’ environ- 
ment. 


the metropolitan center, may 


New Type Food 


4 possible new mushroom-type 
food may come out of a_ research 
project now underway on the Uni- 
versity of California campus at Davis. 


Studies are aimed at producing ed- 


Spotlighting the 


ible tungi in fermentation tanks simi- 
lar to the process used in large-scale 
penicillin production, according to 
D. M. Reynolds, assistant professor 
of bacteriology. 

The edible fungi, which would be 
in small pieces, could find wide use 
in mushroom soups, gravies and sauc- 
es where whole mushrooms are not 
needed. They also could be used for 
flavoring. 


Mushroom fungus and other types 
of edible fungi from all parts of the 
world are being grown in the experi 
ment of continuous-agitated culture. 


Pickle Packers 
Promote Publicity 


The National Pickle Packers, meet- 
ing last month in Chicago, voted to 
start off “National Pickle Week” with 
a 29-second “blast” of silence in hon- 
or of Amerigo Vespucci, namesake of 
America and “former pickle salesman 
who quit selling pickles for sailing 
and the career of a 15th Century 
explorer.” 

Another promotion to advance the 
sale of pickles will be that of selecting 
the largest family in the nation with 
the name (you guessed it) “Pickle.” 
Winners will be named National Pic- 
kle Family of the Year and they will 
be made honorary citizens of Dill 
City, Okla., chosen by the Associa- 
tion as the “Pickle Capital of the 
U.S.A.” during Pickle Week. 

The “Pickolympic Mile,” previewed 
in March in Sacramento, Calif., is 
scheduled for a repeat performance 
during Pickle Week in several com- 
munities to be selected later. The 
Pickolympic consists of a solid mile of 
pint pickle jars spread out down the 
main street of a town. Passers-by pur- 
chase pickles for whatever change 
they have in their pockets and the 
money goes to the U. S. Olympic 
Fund, 

In addition to the novel promotion- 
al stunts the Association voted to set 
up a “full dress” public relations cam- 
paign to give Pickle Week full sup- 
port through pages of magazines, 
newspapers and on the air. 
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IT’S NO SECRET! 


In fact, it’s easy to get 
uniform flavor for less money! 





Morton can help you improve flavor control 
with better salt, better salting methods 


To insure better, more uniform flavor and quality 
in processed foods, canners, packers, and processors 
use Morton ‘999’ Salt. 

For Morton ‘999’ is a low-cost, high purity salt... 
free from bitter calcium and magnesium compounds 
that can spoil flavor. ‘999’ is always 99.9% clean, 
pure sodium chloride; exceptionally low in the 
objectionable trace metals, copper and iron. 


High purity Morton ‘999’ Salt: 

e gives a milder, more uniform salt flavor to pre- 
pared and canned meats. . . reduces ‘‘spot”’ color 
defects due to salt impurities. 

e minimizes the ‘‘toughening”’ effect on peas, corn 
and beans of all kinds, due to calcium impurities 
in common salt... gives pure, clear brine for 
olive and pickle packs. 

e requires 33% less storage space (due to its com- 
pactness) than the same amount of flake salt. 

e does not contain insolubles and impurities found 
in Rock Salt. 


For more information about Morton ‘999’ Salt, the 
Morton Model-E Brinemaker, or the Bulk Salter, write: 
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Morton offers accurate salting methods 


MORTON SALT 
COMPANY 


INDUSTRIAL DIVISION 


Dept. 





FP-5 


120 So. La Salle Street, 
Chicago 3G. Illinois 


to save time and money 


The Morton Model-E Brinemaker is 
specially designed to produce up to 
800 gals. of brine per hour from 
readily-available ‘999’ Salt. No 
space-wasting storage tank is 
needed, and high-purity ‘999’ Salt 
means no shut-downs for cleaning 
out sludge or impurities. 

48” high, 36” diam. (not available on West Coast) 


The Bulk Salter Machine dispenses 
‘999’ direct to can lines. The Bulk 
Salter accurately salts up to 400 
cans per minute—if no can is 
present, no salt is released. Will dis- 
pense ‘999’ Salt and spices, M.S.G., 
etc. Machine can be filled and 
supervised by unskilled labor. 

40” high at tallest setting 
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A minestrone soup base, blended with a ribbon-type mixer 
that will be packed with a chicken base, is inspected by 
Douglas King, Ac’cent International, and Dr. Ernest Mangold, 


director of research for Mary Lynn. 


Lillian Lippman and Willie Heston, food technologists in the 
Mary Lynn laboratories, test the equal distribution of beef 
extract in salt base. Every batch of extract is carefully tested 


prior to final blending. 


Scientific, Precision Methods Produce ... 
Dry Soup 
In Glass 


Jars 


Mary Lynn Soup Is The Tasty Result of Modern 
Chemistry And Applied Scientific Knowledge 


By 
Eric Eichwald 


Chief Chemist 
Mary Lynn Soups 


Top quality raw materials, ab- 
solute accuracy in formulating 
products, dependable product 
standards and a line of soup bases 
and mixes which offer variety, con- 
venience and economy have made 
Mary Lynn Division of Choldrun 
Manufacturing Company, New 
York, a leader in its field. 


ainstaking application of scientific 
oe. in the development 
and manufacture of food products un- 
derlies the rapid growth of Mary Lynn 
Soups. 

This firm entered the field of dehy- 
drated soup bases and mixes about 
seven years ago. In doing so it was 
motivated by its conviction that new 
horizons presented themselves for ex- 
pansion in this area. The progress of 
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the company has amply confirmed this 
view. Dehydrated soups have many 
characteristic elements of appeal, prin- 
cipal of which is the feature of mini- 
mal weight and volume and easy 
susceptibility of preparation. The ab- 
sence of water facilitates shipping; the 
ease and rapidity of their preparation 
for eating are labor and time saving. 
The use of ingredients in concentrated 
form and blending of flavors provide 
the basis for high nutritional and fla- 
vor qualities 


Scientific Control 

The development of products and 
production is controlled by chemists. 
Two of the company’s research chem- 
ists, whose work is largely in dehy- 
drated foods. were trained in 
pre-World War II Germany and their 
role is prominent in the business. They 
are charged with developing formulas, 
setting up methods and controls in 
manufacture and continuing experi- 
mentation 

The manufacturing operation re- 
flects the influence of scientific 


method. Emphasis is placed on stand- 
ardized high quality. Maintaining such 
standard requires more than simply 
high quality ingredients. Despite me- 
chanical and automatic devices used 
in mixing, measuring and heating and 
the detailed formulation followed in 
the manufacturing processes, the hu- 
man element, necessarily present in 
manufacturing, has been found to be 
of utmost importance. Products are 
built up in stages. Blending and mix- 
ing are key processes and hold the 
secret to product quality. The refine- 
ments of interaction of ingredients at 
various stages of preparation of a prod- 
uct is stressed in employee training. 
Factory employees are made to under- 
stand the importance of taste and 
appearance in the finished product. 

Trained chemists supervise and are 
present at all principal stages of man- 
ufacture and are necessarily available 
for consultation and advice on a mo- 
ment’s notice. No batch is released 
for packaging until tested by a trained 
chemist. 


Processing Principles 


Dehydration of foods is an ancient 
process. For centuries Scandinavian 
peoples ate dehydrated fish as a main 
food; Eskimos have eaten dehydrated 
meat for years; peoples of the Near 
East still make unleavened bread. It 
is modern science that has extended 
the scope and understanding of de- 
hydrating foods. The degree of dehy- 
dration of any material must be known 
and controlled. Excessive hydration 
reduces the substance to the “point 
of no return”—the point beyond 
which it will not reabsorb moisture. 

Certain procedures and_ specifica- 
tions for ingredients must be adhered 
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to. Control of moisture content, as al- 
ready indicated, is important. Dehy- 
drated vegetables and meats with 
extremely low moisture content will 
result in a finished product of a bland 
and flavorless nature and one that can- 
not be reconstituted with water. 
Conversely, excessive moisture con- 
tent in soup mixes is apt to cause 
them to become moldy in a brief time. 
Examples of practical moisture per- 
centages are 2-6 per cent for peas; 
3-8 per cent for carrots. Chicken is 
best with 6 to 8 per cent and noodles 
with 6 to 12 per cent. Noodles with 
less than six per cent moisture con- 
tent readily break down into small 
fragments or into a powdery state. 
Chicken fat is examined to deter- 
mine if it has been properly rendered 
formulas and 
Lynn 


according to scientific 
methods developed by Mary 
and is) free from 
checked 


and tested for moisture content as well 


chemists. It must 
water. Shortenings also are 
as for free fatty acids and peroxid 
value. The preservation of fatty sub 
stances 1s accomplished by use of anti 
oxidants such as NDGA produced by 
Wm. A. Stange Company. 

Sensitive combinations of spices and 
herbs provide subtle flavor. This in 
itself is a highly specialized under 
taking and one that 
chemical and scientific knowledge of 


requires the 


chemists trained in the field. The bal 
ance of flavors is a guarded secret 
and known, in many cases, only by 
the chemists in charge. In addition 
the mixing of flavor-ingredients with 
base materials is a highly specialized 
function which requires exacting for- 
mulas in the mixing operation which 
is done in specially designed mixers 
furnished by Champion. 

In all operations herbs act as blend 
ers. Fats and oils, in combination, con- 
stitute fixers. Excessive use of salt is 


Testing chicken tenderness made on a plant rotisserie is the 
duty of Marcia Jabin and Melvin Little, food technologists. 
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Eric Eichwald, au- 
thor of this article 
and chief chemist 
for his company, 
takes samples out 
for testing. 


closely guarded against because it de- 
strovs Havor and thereby, the product 
itself. 
trolled in the various steps required 


Temperature is carefully con- 


in the execution of the final product 
{mong other effects, temperature ap 
plied in the manufacturing processes 
influences the ultimate flavor compo 
nent of the product. Temperatures, 
for best results, are varied during th 
different stages of dehydrating proce 
dure. This operation, in all phases, is 
scientifically controlled and is comput- 
ed on moisture contents of ingredients 
ind raw form. In some cases this can 
be a many-stepped process. 

The finished product is not suscep- 
tible to oxidation. Refrigeration is not 
required for its preservation. Jars (fur- 
nished by Libby-Owens) and caps 
(furnished by Penn Closures) are pre- 
a dry cleaning process. All 
equipment is of stainless-steel, such 


pared by 


as the Champion mixers and Burt Ma- 
chine Fillers. 


Most ingredients are of domestic 
origin: however, some come from the 


far corners of the earth 


The newest product discovered and 
perfected by Mary Lynn’s staff of lab- 
oratory technicians is called Beeftex. 
It contains beef extract and hydrolized 
vegetable protein. It may be used as 
a beef broth or as flavoring in the 
preparation of other foods. It has a 
high protein content and therefore is 
found to be very useful to hospitals. 

The field of geriatrics is at present 
of vital concern to the company. With 
the individual life span increasing as 
the result of the discovery and appli- 
cation of new drugs and medical 
knowledge the problem of nutrition 
for persons of advanced age is grow- 
ing in importance. 


The progress of science never sleeps 


and so Mary Lynn chemists continue 
to seek new formulas and methods for 
perfecting their product. 


Ninety per cent of the soup bases of Mary Lynn are packed 
in 1-lb. jars. Filling and capping is one operation. 








first lined with waterproof paper. Remainder of roll is 
tacked or taped to end of car for use after cartons are 
properly stacked. 


1 In unitized carloading the end and floor of the car are 





In the bonded block, paper-tie method the first two 
tiers are secured with paper before the third is started. 
This system enables the paper to be utilized as a firm 
tie-binder for tiers. 


i 
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A completed car using the unitized paper-tie system 
forms a level-tiered load that is safely secured on a 
tier-for-tier basis which prevents scuffing and crushing 
of cartons caused by voids produced in transit. 


26 


waterproof paper which is held in place by second row 
of cartons. In mixed variety loading the items of lightest 
weight form the top layers. 


2 First tier of cartons are covered with tightly drawn 


Paper Reduces 
Damage 


American Home Foods, Inc., Cuts Damage With 
Waterproof In Loading Patterns. 


By 
CHARLES B. ROEDER 
Gen. Distribution Mgr. 
American Home Foods, Inc. 


he paper industry has 

made a major contri- 
bution toward a_ solution 
to the reduction of freight 
claims bills. 

Extension developments 
in this field have resulted 
in the production of 
tough, durable waterproof 
papers which have proved 
effective for a wide range 
of uses in protecting pack- 
aged goods in transit and 
in storage. 

Perhaps the experience 
of American Home Foods, 
Inc., will best serve to 
illustrate procedural steps 
of consideration of all shippers of like packaged com- 
modities. 

More than six years ago this company embarked on 
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a program to end customer annoyance of intransit dam 
ages to packaged commodities of foodstuffs. Throug!] 
extensive impact recorder tests, we ascertained de grees 
of shock that shipments could, or would withstand so as 
to reduce probability of damage from. s¢ uffing and crush 
ing. Our packaging engineer used the results of such 
tests as a guide in his studies and to aid him in prepar 
Wie proper specifications tor packaging supplies 

We next approached damage prevention officers of 
our serving railroads to aid in conducting cooperative 
studies of ou loading methods. In addition, we heartil 
accepted the invitation of the Freight Loss and Damag 
Prevention Section of the Association of American Rail 
roads to serve as consultants and advisors om appropriat 
steps to follow in our test pattern Several test methods 
of loading were reviewed and it was determined that 
the bonded block method be tried on full loads, evenly 
tiered throughout the car. The results of these tests 
were encouraging; “case scuffing” was materially reduced 
For loads of less precise quantities and size assortment, 
it was further determined in this series of experiments 
that unitized or “chimney stacking” met the situation 
very satisfactorily. 

But, the remaining problem of crushing had not been 
materially reduced. The squeeze or compression caused 
by heavy impacts which results in a creeping action of 
the load and the toppling of cases into the void will 
later throw the full weight of the squeeze against such 
disarranged cartons crushing the contents 

Adoption of the unitized method of loading with 
waterproof paper as the retaiming binder or “sling” to 
prevent this shifting proved to be the answer to the 
problem. 


Easy Process 

The paper retaining method of loading is a simple 
method of partially lining the floor of a car with strong 
waterproof paper and folding the remainder of a large 
roll over and into the layers of cartons to torm a tight 
“sling”. This is done at each end of the car and prevents 
packages from shifting and falling into the vacant area 
that alwavs develops at the ends of cars as the lading 
shifts during transit. 

In combination with the bonded block method of uni- 
tized stacking our claims have been greatly reduced 
As an example, our records reveal a decrease of approxi 


mately 56 per cent in damage to shipments of glass jai 


Detailed schematic drawing shows proper steps in the 
interweaving of paper between tiers of cartons to pro- 
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items after adoption of the bonded block, paper-tied load- 


ing system. 


In the use of laminated paper fo ied-in loading, the 


end tiers of the car are almost completely encased in 


the paper. This has afforded added protection against 
| 


lamage to the lading from iv Water seepage through 
car ends. This has had recognition from the AAR as the 
results of tests conducted by loading engineers in the 
Chicago laboratory of the Freight Loss and Damage 


Frevention Section 

The high annual cost of freight damage is leading 
inmumerabl shippers to adopt the unitized method of 
loading. The waterproof paper retaining method of uni- 
tized loading offers a most efficient 


tem of shipping packaged goods. If here is any damage 


ind economical sys- 
or breakage resulting in leakage the waterproof pape! 
serves as a valuable protection to localized damage and 
prevents seepage and consequent damage to other car- 
tons. This is a substantial gain to the shipper, the railroads, 
and most important, to the consignee. 


Reduced Cost And Damage 

Our subsequent experiences have demonstrated the 
effectiveness of the prevention methods adopted. During 
an eight-month test, records of a particular division of 
American Home Foods show that the number of claims 
filed on shipments by rail was reduced 35 per cent 
below a corresponding period a year previous and the 
umount of dollar loss reduced by 37-1/3 per cent. 

The retaining paper method, recommended by the 
AAR, has now been in use for a few years and has 
proved to large volume carton shippers of packaged 
commodities that breakage and damage is substantially 
reduced at the relatively low cost of waterproof paper 
ind labor. 

\ further tangible, but high economic advantage, is 
the “satisfied customer” who receives his commodities 
in a salable condition at a time he needs them to main- 
tain a full inventory. 

\ simple illustration of one advantage of the water- 
proof paper retaining method of car loading is the com- 
parative cost figures. It is generally estimated that it 
costs from $3 to $5 for the quantity of paper needed 
for unitized loading, depending upon the type of goods 
shipped and the quantity of paper required. By contrast, 
it costs from $6 to $7 to file a freight loss claim for 
damaged goods, regardless ot how small the amount of 
money involved. 





duce a tight loading pattern that has proved by test to 
materially reduce damage claims. 
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At the instant 
of decision... 


Insofar as any type of glass package can influence a 
shoppe rs choie e of glass-pac ked food, the record 
shows that pac kages with | apor-| acuum Seals are 
the ones the shopper buys most readily. 


The reason—WVapor-Vacuum has earned the shopper's 
confidence by its unfailing performance. The proof— 
all those billions of Vapor-Vacuum sealed packages 


she buys vear after year. 


When it’s PRESERVES, they 


Commonsense observation of the preserve packaging situation will inevitably show that the Vapor- 
Vacuum type of package must be a tremendous SALES aid. 


The preserve packers’ preference for Vapor-Vacuum is sometimes ascribed to its well-known man- 
ufacturing advantages. But, the fact is that the sales advantage of the Vapor-Vacuum package is a 


tremendously important factor. Here’s why: 


In weighing consumer preferences in packaging, 


there’s no better test than the test of actual sales. If 


you want to find out which type of packaging the 
consumer actually prefers, the soundest way is fo see 
what she buys. 

In preserves, she buys the Vapor-Vacuum sealed pack- 
age—readily, easily. Here, her hand has reached 
out for this particular package bi/lions of times. Each 
year it reaches for this package more often. 

The preserve industry is a notably prosperous one. 
Its growth is steady and better-than-average. In the 
post-war era, its sales (in pounds) have moved ahead 
faster than the overall food sales averages. 

Note, then, that this solid industry has committed 
itself, almost 100°, to Vapor-Vacuum caps 


With nearly all the best selling brands of preserves 


sold under Vapor-Vacuum Seals—and steadily in- 
creasing their sales—it’s obvious that shoppers are 
reaching for this type of package—and reaching for it 
readily, gladly. 
All the evidence, here, points to the shopper’s im- 
pelling faith in the Vapor-Vacuum sealed package. 
What’s more, the Vapor-Vacuum method has made 
it possible to give the shopper more for her money. 
The economies of Vapor-Vacuum’s high speed pro- 
duction, over the years, have been a powerful in- 
fluence in lowering overall packaging costs and im- 
proving preserve values. 

Tumbler Packing—and Vapor-Vacuum 
For another phase of the preserve industry’s success 
with Vapor-Vacuum, note the growing popularity of 
tumbler-packed jams and jellies. This handy re-use 


VAPOR-VACUUM Sealand Ré Seat 
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reach for the ‘Vapor-Vacuum’ jar 


package sells several hundred million units a year. 
And, in 90°, of all cases, the fast selling tumbler 
package 1s sealed with a Vapor-Vacuum pry-off cap. 
No wonder such a huge majority of preserve packers 
consider Vapor-Vacuum not only a manufacturing 
advantage, but also a powerful sales aid. With Vapor- 
Vacuum, they build their ever-increasing success on 
the solid combination of sound manu- 

facturing and sound selling. 


“VAPOR- VACUUM’ SEALED 


TO INSURE FRESHNESS 


"WAPOR- VACUUM’ SEALED 
# 19 suet 


FRESHNESS 


A SUBSIDIARY OF CONTINENTAL CAN COMPANY 


Consumers everywhere are 
rapidly acquiring the Lid Flipper 
habit! By the millions, they're 
buying and using White Cap’s 
great new contribution to the 
standard line-up of kitchen aids 

the Lid Flipper, the 10¢ gadget 
Which makes pry-off caps the 


easiest of all to open and re-seal! 


Have you tried it? 





Canners Acreage 


100 Years 
Of Crop 


improvement 


Then... Now... 


Ferry-Morse Seed Company Can Look Back On A Century Of Progress 
In Serving The Nation’s Food Industry. 


— 


Congratulations 


The publisher and editors of Food Packer take 
this opportunity to wish the Ferry-Morse Seed 
Company another 100 or more years of success in 


this, its Centennial Year. 


he past 100 years have brought many changes and 

countless improvements in man’s way of life. Fluores 
cent lighting has replaced oil and kerosene lamps; ele 
tricity has replaced steam to expand factories and_ take 
the drudgery out of housework. Petroleum and natural 
gas, having in part replaced coal, are now showing SIGHS 
of giving way to atomic power. 

Horticulture, too, has made giant strides toward that 
never-reached goal of perfection. Ninety-one years have 
elapsed since Gregor Mendel first discovered the laws of 
heredity. It is scarcely 50 years since the importance of 
Mendel’s work was realized and his findings systematical 
ly applied to the breeding of new types of field crops 


Early-day broccoli was characterized by a small-medium-siz: 
head with many small sprouts .. . 
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and vegetables. Yet in that short time improved seed 
strains, together with improved cultural practices, have 
greatly increased the output of our farms and gardens. 

Phe days of adding crop land to take care of the 
country’s expanding population are fast drawing to a close. 
Future hope to feed a growing citizenry lies in stepping 
up the output of acres already under cultivation. 

Improved fertilizers, more effective weedicides, fungi- 
cides, insecticides and the like made it possible to achieve 
the highest possible productivity from a given crop. But 
the maximum potential yield of which a plant is capable 
is fixed by its heredity. To increase that potential it is 
necessary to Improve the plant itself. This job falls on 
the plant breeders. Theirs is the problem of how to pro 
vide the nation — and the world — with the quantity and 
variety of food that will be needed in the future. 

What the geneticist aims to do is, first, recognize and 
develop desirable hybrids and mutations as they occu 
in nature, and second, systematically, to direct and stimu 
late the processes that bring them about. Within the 
framework there is almost no limit to what the geneticist 
Cah accomplish. 


These pages contain pictures to illustrate and tell photo- 


. while today the strain has a large head with long, tender 
flower stems. 


FOOD PACKER 











graphically what Ferry-Morse experts have done to change 
the face of vegetables in the never-ending quest to im- 
prove nutritional value, flavor, appearance, harvesting 
procedure and mechanical cultivation. 

The Detroit Dark Red Beet is a good example of what 


seed breeders can do to a vegetable. In 1892 F 
Morse breeders developed this beet to give canners a 
round, smooth product, with a solid, dark colored in r. 


The picture in the upper right hand corner of this 
page shows the symmetrical shape of the Detroit Dark | 
as it is now. The upper left hand picture shows the “top’ 
shape present in earlier strains of beets. 14 interion 
color of the Detroit Dark Red is solid with no whiie 
rings, thereby giving canners the opportunity to disp! 
an appetizing product 


' 


to the consumer. 


Case Of Broccoli 


Broccoli makes another case in point. It was character- 
ized in earlier days by a small-to-medium size center 
head and many small “sprouts” which were gathered 
and bunched. Ferry-Morse geneticists set out to produce 
a type of broccoli with a large center head and with 
long, tender flower stems. This they did with the Green 
Mountain strain over a period of years. The stems on this 
strain separate easily for cleaning and freezing. It is axi- 
omatic that this product speeds up harvesting and proc- 
essing. 


Carrot Perfection 


Many years ago Ferry-Morse experts developed a Red 
Cored Chantenary carrot for Campbell Soup Company. 
Campbell officials wanted a blocky variety without the 
pale yellow core which characterized earlier carrots. F-M 
breeders went right to work on this request and came up 
with a carrot that has a solid red core that can hardly 
be differentiated from the remainder of the root. 

The blocky-shaped root can be processed with very 
little waste and the yield of root per acre is extremely 
heavy. Continuous study and research in breeding possi- 
bilities has progressively improved this carrot. Today 
there is a uniformity of size and quality that meets even 
the most exacting specifications. 


Hybrid Sweet Corn 


Hybrid sweet corn has come a long way in the past 
several years due to diligent efforts and scientific appli- 
cation of breeding principles. Back in the early °30's 
canners and freezers had a good variety of sweet in the 
Golden Cross Bantam. However, the variety had several 
drawbacks. The silk color left much to be desired and 
the kernels were of only medium depth and required 
82 days to mature. A good variety to replace Golden 
Cross Bantam was requested by canners and freezers. 
They also wanted a faster maturing corn. From 1941 to 
1952 F-M conducted many tests and experiments to pro- 





Golden Cross Bantam was good 20 years ago but its silk 
color was not completely satisfactory and its kernels were only 
of medium depth. Twenty years of experiment brought about 
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On the right is the present Red Cored Chantenary with a solid 
red core. Compare this with the carrot on the left with its 
pale yellow core. 


duce the type desired. This resulted in the production 
of the F-M Cross which matures from four to seven days 
earlier and has a higher sugar content. It has more rows 
of kernels per ear and deeper kernels, thus permitting 
much higher cutting percentage. During these 12 years of 
progressive study literally thousands of selections were 
discarded before the accepted F-M Cross was found. 


Pie Pumpkin Development 


Ferry-Morse’s latest development is in the improve- 
ment of pie pumpkin to replace the well-known “Winter 
Luxury.” After exhaustive tests and plantings, a new va- 
riety has been produced called “Golden Centennial.” Re- 
wards of the work on this particular type pumpkin lie 
in the fact that the new variety has a thicker, darker 
flesh and has good flesh color right out to the rind. This 
in addition to the fact that the new product has a much 
greater yield per acre. 

Of course, the few examples illustrated here are not 
even a scratch on the surface of what has actually been 
accomplished in the field of crop and plant improvement 
during the past 100 years, but they do serve as proof of 
what has taken place and also serve as a basis for further 
predictions of what can and will be done in the future 
to improve on America’s foodstuffs to keep a nation 
healthy and well fed. 





. . F-M Cross which matures four to seven days earlier, 
has better silk coloring and higher sugar content, along with 
more rows of kernels per ear and deeper kernels. 
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An important new ad 


by CANCO... 
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“Can do”... that’s the spirit of 


FOOD PACKER 
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You will see this ad—full size and in full 
color, in the April 23rd issue of LIFE Maga- 
zine and in THE SATURDAY EVENING POST 


good things you pack in cans and of the 
scientific care and research that go into grow- 
ing and processing . . . and can making. 

* * * 


Be III III III III III III IIIA AAAS AA AIA AA AAA AIA AAA AAA AAAS AIA A AAA AOA TK AOA I IO 


of May 5th. 
It’s another important step in Canco’s pro- 


gram to help build confidence in the quality 
of canned foods. 


So will millions of your customers! 


And they’ll be reminded, vividly, of the many 


Be Pe He eT RR II IIH KIKI III IIIA SDA SI AIA ASD SDAA ASIA ASA ASA SISA SI SI ASA SACSISI SA SASACSI SISA SAACAD A ID 


The Symbol that links all the 


goodness of distant farms 


to your table 


An almost unbelievable variety of vegetables and juices, garden-fresh in flavor 
and goodness, is always within arm’s reach—no farther away than your 


pantry shelf—because of the can and a symbol you probably seldom notice. 


The symbol is a trade mark—a small oval on the ends of cans made by 


American Can Company. 


Back of it is Canco’s belief that the can is more than a container; it’s 


a way of helping you live better . . . more conveniently .. . for less money. 


Back of it, too, is Canco’s motto, “Can do,” and the spirit of cooperation 


that makes this motto work. 


BEHIND THIS 
HERE'S 


SYMBOL ARE THE SERVICES OF CANCO'S “CAN DO" MEN 
HOW THEY HELP BRING YOU TASTIER CANNED PEAS 


A MACHINE THAT “CHEWS” PEAS, called a“‘tenderometer” AGRONOMIST DR. F. W. GEISE, ABOVE, is one of many 
is now widely used to measure the all-important tenderness of Canco specialists who help the canning industry produce better 
peas. It was invented by Canco’s “Can do” men to help canners products. Faced with tough problems and great opportunities, 
determine the exact maturity of peas and in that way be sure Canco’s researchers and service people have always answered 


they are canned for you and your family at their delicious best. “Can do!”’ Result: leadership—yesterday, today, tomorrow! 


American Can Company 
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All parts of box are protected in Hunt 
system—even repair shook. 


Ww e now have records covering 

Wn a half-million boxes 
which reveal substantial savings from 
preservative treatment.” 

This significant from J. A. 
Silva, canning superintendent of Hunt 
Foods, Incorporated, Hayward, Calif., 
must be considered a 
the food handling industry’s battle to 
protect 


report 


milestone in 
wooden _ harvesting 
ment from the ravages of nature. 

Canners and packers always have 
had the problem of protecting their 
picking boxes and hampers from ex- 
posure to tvpe of 
These unprotected boxes were par- 
ticularly vulnerable to microorganisms 
which cause rot and mold. The water 
repellent properties of Cellu-san are, 
according to its producer, insurance 
against excessive moisture pickup in 
heavy, humid weather and rainfall. 
The new preservative guards against 
swelling, and shrinking, 
which follows when untreated 
dries out. This cycle of swelling and 
shrinking results in warping and loos- 
ening of strapping and nails. When 
nails work loose and boards split the 
box is well on its way to the repair 
shop or to the fire. 

There is also the problem of con- 
tamination caused by residual 
seeds and skins—a continual 
source of mold. Water absorbed by 
the wood is frequently 
as produce and canners often pay 
crop prices for excessive moisture dur- 
ing harvesting operations. This prob- 
lem is widespread and affects many 
millions of picking boxes and hampers. 
Recognizing the need, the National 
Wooden Box 
solve the problem. After a thorough 
exploration it was found that a pre- 


equip- 


every weather. 


subsequent 
wood 


crop 
juices, 


weighed in 


Association set out to 


servative was needed containing both 
a fungicide and a water repellent 
designed to give boxes greater life 
Further- 
more, the product had to be odorless, 
tasteless and non-toxic because of its 
use in close contact with foodstuffs 


and_ increased _ sanitation. 


Hunt Foods 
Protects Field 
Boxes 


Treating With Cellu-san 
Prolongs Life 


The manufacturer of Cellu-san, divi- 
sion of Darworth Incorporated, pio- 
neered the compounding of a product 
to meet these many unique require- 
ments. 


Product Evaluation 


Eager to take 
new development, Hunt Foods allo- 
cated funds for initial field tests, re- 
search and a thorough evaluation of 
the product. According to Mr. Silva, 
“In 1951 we set aside a special lot 


advantage of 


of wooden boxes to be used experi- 


mentally by dipping them in Cellu- 
san to determine the benefits which 
could be obtained by this treatment. 
The objectives were: — (1) 
life of the box; (2) 


increased 
reduction in re- 


pair costs; (3) reduction of moisture 


absorption; and (4) protection against 


growth of mold and fungi. The re- 
sults were analyzed and the conclu- 
Therefore, in 


sions were favorable. 
1954 we decided to treat an 
tional 250,000 boxes with Cellu-san. 

“A marked improvement in ou 


wooden boxes was observed by this 


treatment: 

(1) The nail-holding abilities of 
treated boxes showed a great 
improvement; 

(2) Our were protected 
against the growth of mold and 
fungi; 

(3) Splitting of boards 
creased materially. 

“The treated boxes showed a de- 

crease of eight per cent in 


boxes 


was de- 


creased and further 
approximately 


costs was realized.” 


Production System 


Optimum ef! 


through a well-integrated production 
line system, worked out with the as- 
sistance of Cellu-san personnel. The 
nailed box comes off the production 





this 


addi- 


repair 
costs. The following year our treat- 
ment program was substantially in- 
reduction of 
14 per cent in repair 


‘iency is obtained dur- 
ing the treating operation at Hunt's 


Pa 


W 


Treating operation is part of well-inte- 


grated production line. 


line and moves directly onto rollers 
which carry it to a tank filled with 
the preservative. There it is given a 
quick three-second dip and_ placed 
on another conveyor which transfers 
it to drying and storage areas. It is 
interesting to note that in addition 
to treating new Hunt Foods 
includes an economical system of 
treating repair shook as well. This is 
accomplished by a simple dipping set- 
up adjacent to the new box assembly 
line. Hunt Foods finds that by follow- 
ing directions offered by the manu- 
facturer, it is able to dip 2,500 
standard California picking boxes at 
a unit materials cost of less than eight 
cents. 

Thanks to the pioneering efforts of 
Hunt Foods and many other leading 
canners, the practice of 
become standard and 


boxes, 


preserving 
boxes has now 
is the accepted practice in the man- 
ufacture and maintenance of wooden 
picking boxes. 

Mr. Silva says, “We have now en- 
tered a program whereby. all 
boxes are dipped in Cellu-san at the 
time of manufacture. This treatment 
has increased the life of boxes, 
substantially reduced and 
stabilized our tare weights.” 


new 


our 


our costs 





J. A. Silva, production superintendent, 
and Fred Ramos, receiving supervisor, 
inspect treated boxes. 
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Progressive 
Food Processors recognize - 
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that make 


Canners Exchange 


insurance outstanding 


Certainly, the cost is important, and CANNERS EXCHANGE 


insurance gives you the lowest average net cost. 


But don’t overlook the other advantages you get in CANNERS 
EXCHANGE complete fire insurance program without any 
extra cost: 

e Fire safety inspections to help you protect your property. 

e Rate engineering to help you get the lowest possible rates. 
e Personalized service by a Warner trained district manager. 
e An outstanding record of satisfactory loss claim settlements. 


e Strongest financial strength with an extra factor of safety. 


For full information write to — 


Canners Exchange 


LANSING B. WARNER, INC. 
4210 PETERSON AVENUE ° CHICAGO 30, ILL. 





48 YEARS OF DEPENDABLE SPECIALIZED FIRE INSURANCE FOR FOOD PROCESSORS 
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WILBUR A. GOULD, PH.D. 


Ohio State University 


Quality Control 
EDITOR 


Automation And The Kitchen 


Part Ili 


This is the last in a series of articles 
on instrumentation and quality con- 
trol. 


A B utomation and the Kitchen” was 
A the subject of a talk given by 
Mr. J. B. Anderson of the H. J. Heinz 
Company and chairman of the Food 
Committee of the Instrument Society 
of America, at a recent meeting of 
the National Canners Association. 

“In the transition of the manufac- 
ture of food from the home kitchen 
to the commercial kitchen,” he stated, 
“a steady application of scientific and 
technical principles has_ relentlessly 
changed the process of preparing food 
for the family table from an art to 
a science; from an individual act of 
production to mass production; and 
from physical and mental effort to 
mechanical and technical effort; all 
of which adds up to making use of the 
old techniques newly called ‘automa- 
tion.’ 

“Basically,” Mr. Anderson said, “we 
consider the food industry a process 
industry, in which a combination of 
manual and mechanical functions re- 
sults in the processing of raw mate- 
rials in such a way as to supply a safe 
appetizing food of high quality and 
reasonable cost which can be stored 
and distributed to the families of the 
world. Application of the principles 
of automatic control serve to : 

(1) increase quality 

(2) reduce manufacturing 

and 

(3) substitute for unfavorable man- 

power. 


costs, 


Mechanical Dependency 

“As concerns quality, the ability 
of mechanical, electrical, electronic, 
pneumatic and hydraulic devices to 
function repeatably without deviation 
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and fatigue often makes them superior 
to manual and mental functions. Thus, 
manufacturers find that by relying on 
automatic controls for flow, pressure, 
temperature, rate of feed, weight, in- 
gredient ratios, and many other func- 
tions, they are able to consistently 
produce a product of uniform quality, 
enabling them to place the maximum 
portion of their pack in the quality 
range desired.” Mr. Anderson gave 
the following illustration by control- 
ling the temperature of a liquid mate- 
rial being heated in a heat exchanger: 
“A temperature controller can be in- 
stalled which is on the job every sec- 
ond of the day without requiring the 
breaks needed by man, and capable 
of continuous alertness without dis- 
traction or fatigue. Mechanical com- 
ponents can be built into such an 
instrument enabling it to repeatably 
sense and mathematically correct for 
variances in a manner beyond the con- 
sistent capabilities of an operator. 


Labor Saving 


“The reduction of manufacturing 
costs can stem from several different 
sources. The most common reduction 
is through savings in direct labor al- 
though savings may also result from 
elimination of ingredient waste, main- 
tenance, replacement costs, or even 
in capital investment.” 

Concerning the third reason for ap- 
plying the principles of automatic con- 
trol, Mr 
ment for large amounts of manpower 
in localized areas for short periods of 


Anderson said, “The require- 


time places tremendous strain on re- 
cruiting programs and often becomes 
an almost impossible obstacle to over- 
come. Such a trend appears required 
for future operations in view of the 
increased standard of living and the 
accompanying increase in demand of 
manufactured items when compared 
with the p tial increase in the la- 


Quality Control Clinic 


bor supply. If we do follow such a 
path of converting to automatic meth- 
ods, we may find the continued im- 
provement of our standard of living 
curtailed. 


Various Applications 

“The extent to which the technology 
of instrumentation can be applied by 
the manufacturers of food products 
covers a tremendous range from sim- 
ple to complex. The basic components 
of any automatic control application 
generally fall into the following cate- 
gories: 

(1) a sensing element 

(2) a relay 

(3) a controlling element 
“To these basic steps,” Mr. Ander- 
son continued, “can be added many 
mathematical functions provided for 
a multitude of responses initiated by 
the sensing element, such as the ap- 
plications of derivative and adjustable 
proportional band and reset. Accesso- 
ries as needed for recording, integrat- 
ing, ete., are readily added. One of 
the simplest applications is exempli- 
fied by the use of an ordinary ther- 
mometer which senses and indicates 
a temperature. This sensing can be 
elaborated upon by adding a record- 
ing chart and a relay which can be 
used for control purposes. The relay 
output can incorporate mathematical 
functions in such a way as to com- 
pensate for such variables as load 
change, sensitivity, process lag, and 
many other possible challenges to 
straight line control. 

A more complicated installation of 
instrumentation is illustrated by the 
controls of high temperature, short- 
time sterilizing systems which not 
only control time, temperature, flow 
rate, deaeration of the product, but 
also operate diversion valves to pro- 
tect against material which is not 
properly simultaneously 
giving a complete record of all that 
is happening. Automatic control of 
tomato pulp evaporators is well es- 
tablished and _ illustrates a complex 
system of control involving liquid 
levels, absolute pressure, steam pres- 
sure, water flow and pulp density, 
and each of these various control ele- 
ments is contingent upon the efficient 

(Continued on Page 48) 
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FOOD MACHINERY AND CHEMICAL CORPORATION 
TYPICAL P.O. Box 1120, San Jose, Calif. OR 
103 E. Maple St., Hoopeston, Ill. 526-3 


INSTALLATIONS Please send me more information on the “Sure-Way" Package Caser: 
Mail coupon today Name Position 
for complete information Sempor: 
PRUNES Address 
Cit 


State 
Product (s) 
Li ELIE EER EEO OEE RIAN PAE aad ee OC Se 


it’s Here! 


Biggest advance in continuous, 


high-speed automatic casing 


IF ey iL) 4 


PACKAGE CASER 


ee-an entirely new concept of automation 
applied to packaged product casing 


Tried —Tested— Proved—The “Sure-Way” Package Caser has fast become 
first choice wherever low-cost, automatic, high-speed casing is required. It 
passes every test for performance and versatility with its gentle, near-human 
handling of scores of package types and sizes. On frozen foods, cake mixes, 
rice, sugar, beans, cereals, oleomargarine—on virtually any product packaged 
in a rigid or semi-rigid container, or product that takes a rigid shape—the 
“Sure-Way” leads the casing field! Speeds up to 240 packages per minute 
in continuous operation with only one operator! Change parts available to 
accommodate a variety of package sizes and casing patterns within certain 
ranges. Send the coupon for all the facts. 


The versatile, low-cost ‘Sure-Way"’ cases a wide variety of package weights, sizes and arrangements. 


Exclusive Distributors: 


FOOD MACHINERY 
AND CHEMICAL CORPORATION 


Canning Machinery Division Me 


General Sales Offices: yon 
WESTERN: SAN JOSE, CALIF. + EASTERN: HOOPESTON, iLL. =F bel ht dna 


«»-and hundreds of other applications 





Amended Federal Wage-Hour Law 


Office Help, Overtime Payments, Child Labor 
Explained By Act Administrator 


Part Il 


By 
Newell Brown 


Wage-Hour Administrator 


irms that can or first process fresh 

fruits and vegetables will want to 
note that the law provides a minimum 
wage and overtime pay exemption 
for employees en- 
gaged in a bona 
fide executive, ad- 
ministrative and 
professional ca- 
pacity. 

Employers 
should avoid the 
all-too-common 
error of assuming Newell Brown 
employees are exempt because they 
have impressive titles or are paid a 
good salary. For exemption to apply, 
the individual’s duties must meet a 
series of tests listed in the regulations 

Basic requirements for exemption 
are:—(1) An primary 
duty must be management of the 
enterprise or that of a recognized sub- 
division thereof; (2) 
employee must primarily perform of- 
fice or non-manual field work of 
substantial importance to the manage- 
ment or operation of the business; 
(3) a professional employee must 
primarily 
advanced knowledge in a field of sci- 
ence or learning, or perform creative 
work in an artistic field. 

It is not necessary, however, that 
an emplovee spend every hour of his 
work-week in the specified duties. 
A 20-per cent tolerance is allowed. 

For the executive exemption, the 
employee must be paid on a salary 
basis of at least $55 a week ($238.33 
per month). For both administrative 
and professional employee the test is 
$75 a week ($325 per month) on a 
fee or salary basis. Also, for employ- 
ees who are paid on a salary basis 
of at least $100 a week, there are 
shorter-duties tests for exemption in 
each of the three categories of em- 
ployment. 


executive's 


an administrative 


perform duties requiring 


Overtime Pay Problems 


There are basic rules on overtime 
pay computation which the canner 
must bear in mind. 


38 


Che Wage-Hour Law does not re- 
quire that an employee be paid each 
week. A canner may make his wage 
and salary payments at other regular 
intervals. The Act does require that 
both minimum wage and overtime pay 
be computed on the basis of hours 
worked each work-week, standing 
alone. 

Before overtime pay can be com- 
puted it is necessary to determine 
regular rate. The 
is defined in the Act 
to include all compensation for em- 
except certain — statutory 
exclusions. It may be more than the 
minimum wage, but it cannot be less. 
An employer must make up the dif- 
ference if the rate falls below the 
minimum. 


the emplovee’s 
“regular rate’ 


ployment, 


Overtime pay for piece workers 
figured on the regular rate 
dividing the total 
piece-rate earnings for the work-week 
by the number of hours worked. The 


employee is entitled to payment of 


may be 
determined — by 


one-half this regular rate for each 
hour over 40, in addition to his full 
piece-work There is an 
method, however. If the 
employer and employee agree in ad- 
vance, the piece worker may be paid 
for work during overtime hours at 
one-half times the piece 
rates actually paid for the same work 
during overtime hours. 


earnings. 
alternative 


one and 


Office employees and other sala- 
ried workers are sometimes found to 
be owed overtime compensation as a 
result of the employer’s paying them 
a fixed regardless of hours 
worked. 


salary 


The computation of overtime pay 
when employees are paid a weekly 
salary for a fluctuating number of 
hours presents little difficulty. If the 
veekly salary is based on the num- 
ber of hours worked in the week 
the regular rate in a given week is 
simple division. In 
these circumstances the regular rate 
will vary from week to week, but it 
must not be less than the statutory 
im. For each hour worked over 
10 in any work-week, the emvlovee 
is entitled to time and one-half that 
for that week plus his 


determined by 


minin 


regular rate 
weekly salary 


If a salary paid on other than 


a weekly basis, the weekly pay must 
ordinarily be determined in order to 
compute the regular rate and _ over- 
time pay. 


Hours Worked 


Canners and processors can im- 
prove their compliance record if they 
remember that employees must be 
paid for all worked. They 
should count as hours-worked all 
time the employee is working on his 
job and all time he is required to 
be at his place or work or on duty. 
Thus, wheftt workers are required to 
wait until supplies of produce arrive, 
their waiting time must be conside~ed 
as hours worked. Additional duties 
before and after hours also must be 
counted as hours worked. 


hours 


Child Labor 


The law sets a minimum age of 
16 for general employment and 18 
for work in jobs declared hazardous 
by the secretary of labor. Children 
of 14 and 15 may be employed in 
a limited number of jobs, such as 
office and sales work, beyond regular 
school hours. The law directly pro- 
hibits the employment of boys and 
girls below minimum age in interstate 
commerce, or in the production of 
goods going into interstate commerce. 
It also prohibits the shipment or de- 
livery for shipment in interstate com- 
merce by any producer any goods 
establishments in or 
about which minors have been illegal- 
ly employed within 30 days prior to 
removal of goods. 

Canners should note that certain 
jobs have been declared hazardous, 
such as motor vehicle driver or help- 
er, elevator operator, power tool op- 


produced in 


erator, etc. 

Failure to comply with the child- 
lahor provisions can result in pen- 
alties. Employers can _ protect 
themselves against violations by keep- 
ing a birth certificate of each young 
employee. Age or employment cer- 
tificates are accepted as legal proof 
of age in all states except Idaho, 
Mississippi, So. Carolina and Texas. 
In these federal 
must be produced. 


states certificates 


Records To Keep 

Under the Act, employers are re- 
quired to keep records on wages, 
hours, and certain other specified 
items. No special form or order for 
the records is designated. Complete 
information of data to be retained is 
available in the Act’s regulations. 
(Part 516) 

Firms that have covered employees 
are required to display a poster with 
easy reading access to workers. This 

(Continued on Page 48) 
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The Taste of Succese in 


GATSUr 


~ ih Qn individual, matter! 


Some like it tart, some sweet. . . some like it spicy, some 
smooth . .. and still others request any one of the myriad 
shades of differences and combinations in between! Sec- 
tional preferences play an important part, and whatever 
type of product is manufactured .. . the processor must 
assure his customers of the same previously accepted flavor, 
pack after pack. To do this, he must have a seasoning that 
is first individually tailored to his specific requirements, 
and second, stabilized at this standard and kept con- 
stantly uniform at all times. D&O can provide such season- 
ings ...in either water-soluble (SPICEOLATE) or dry-soluble 
(SPISORAMA) form, whichever is most convenient to your 
operation. Formulations can be varied to meet any manu- 
facturer requirement .. . and the services of the Product 
Development Labs are available for individual testing. 
Consult D&O. 


WRITE FOR SPICEOLATE AND SPISORAMA BROCHURES 


i ae }" . v4 ; 
b a OUR 157th YEAR OF SERVICE 
DODGE & OLCOTT, INC. 
180 Varick Street, New York 14, N. Y. 
ge e Sales Offices in Principal Cities 
Re 
® 


ESSENTIAL OILS * AROMATIC CHEMICALS + PERFUME BASES * FLAVOR BASES * DRY SOLUBLE SEASONINGS 
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OMe I Lae LUE CU sc 
Te OT 


Whatever you’re paying for a disease program, the chances are it’s not 
too much. 

A recent study in a major tomato-producing state showed that the best 
disease-control program represents less than 5% of the total cost of pro- 
ducing the crop. Yet, this same study showed that a few extra dollars 
for spray or dust was one of the main reasons why some growers make 
money while others only break even or lose money! 

Your crop can show a greater return if you give it the very best of 
protection. That protection is with Du Pont ““MANZATE” maneb fun- 
gicide, the nearest perfect tomato fungicide yet discovered! 

If you’re not already using “MANZATE,” better switch to this pro- 
gram. It will help you grow more tons per acre of the best-quality tomatoes. 


HOW TO USE “MANZATE” 


1. Start early . . . within two weeks after the first 
fruit has set, to prevent early anthracnose in- 
fection. 


2. Use three pounds per acre or in accordance with 
local recommendations, regardless of the gallon- 
age sprayed per acre. 

3. Spray at 7- to 10-day intervals to protect against 
anthracnose at all times. It will also keep the 
leaves alive and green by protecting against early 
blight, Septoria, gray leaf spot, and late blight. 
Healthy leaves mean larger fruit and less suscep- 
tibility to anthracnose. 


MANZATE 


MANEB FUNGICIDE 





On all chemicals, follow label 
instructions ond warnings carefully. 


REG. U.S. PAT. OFF 


BETTER THINGS FOR BETTER LIVING... THROUGH CHEMISTRY 





What's New? 


(Continued from Page 19) 


Automatic 
Control Valve 


A new line of “Quick-Dump” flow 
control valves have been placed in 
production by Humphrey Products, 
Kalamazoo, Mich. Construction is sim- 
ple —there are no internal packings, 
springs or pistons and no sliding of 
metal-to-metal. Wear is said to be 








greatly reduced and service life pro- 
longed. Valve is machined from solid 
bar steel with 
finish and is equipped with rubber 
diaphragms. It is adapted for appli- 
cations up to 125 psi and under tem- 
perature variations from -40 deg. to 
+ 225 deg. 


corrosive — resistant 


Automatic Scale Units 


Hayssen Manufacturing Company 
Sheboygan, Wis., announces the pro- 
duction of a complete new line of 
automatic net weight scale units avail 
able in 2, 3, 4, 5 or 6 scales. 





Adaptable for many products 

Units have a triple vibrator feed 
to give equal distribution of products 
from feed to scale. Micrometer-like 
settings on the self-locking poise are 
graduated to 1/64 oz. increments. 
Entire scale assembly is located 
above the vibrator feed. All parts of 
contact are of stainless-steel. 

(Continued on Page 46) 
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'MORE AND MORE 


“best | Industry Leaders 
Save With 


CELLU-SAN’ 


N. T. “WIK” NOWELL 


Production Manager 
THORNTON CANNING CO. 
Thornton, Calif. 


in every 









packed with 


° products 


Yes, in case after case, canners add extra sales 
appeal to their products when they use Clinton 


corn syrups and Clintose brand dextrose. 


Suppose you pack fruit — it has a more appe- 
tizing gloss, fresher, brighter color and tastier 


flavor when you use Clinton Canners’ Special 


Sweet corn syrup. It enhances, without domi- A simple dip in Cellu-san has solved the 
: ' problem of excessive box and hamper 
nating, the natural fruit flavors. 
breakage. 


Men who purchase hundreds of thou- 
sands of harvesting boxes and hampers 
using good common sense when you pack with each year specify Cellu-san treatment — 

because it reduces breakage, cuts repair 

and replacement costs, controls contami- 

nating mildew and stabilizes tare weights. 

We urge you to write today for the 8 

heii a page illustrated brochure which tells the 
ecnnica service in 


. and * connection with your Cellu-san story. 


remember : specific problems is 
+ available upon request. 


lity products 


FROM THE WORLD'S CORN CENTER 


ain 


CLINTON FOODS INC. 
Corn Processing Division 
CLINTON, IOWA 


No matter what foods you process, you'll be 


Clinton products. 





The first and only water-repellent wood preserva- 
tive developed expressly for the food industry. 


DIVISION OF DARWORTH INC., SIMSBURY 2, CONN. 
Western Sales Office, P. O. 1422, Palo Alto, Calif. 
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The Market Place 


News of Promotion & Selling 


Miss Universe demonstrates to retail 
grocery outlets a sure way to slice into 
big pickle profits. Pickle Week starts 
May 24, backed up by a nation-wide 
publicity program. 


Planters Peanut Butter 
In Freezer Jars 


Freezer jars with convenient stack- 
ing features have been introduced by 
Planters Nut & Chocolate Company 
for packaging the company’s homogen- 
ized peanut butter. Jars in 1 Ib. 2 
oz.- and 12 oz.-sizes are especially de- 
signed for re-use service in the home 

The peanut butter is produced by 
Planters’ special “chill pack” process 
which prevents oil separation in prod- 
uct, keeps peanut butter moist and 
easy to spread until used, while keep- 
ing the real roasted peanut flavor. 

Freezer jars are manufactured by 
Owens-Illinois Glass Company and 
Anchor Hocking Glass Company. 
Lithographed metal closures are by 


Anchor Hocking. 
nw 


3 ORR NRRRRERRY 


SUCED BETTS 
~ 


Oconomowoc Offers 
Merchandising Plan 


Phe Oconomowoe Canning Compa 
nv, Oconomowoc, Wis... is offering a 
new merchandising plan for food dis 
tributors and wholesalers who are 
serving hotels, restaurants and institu- 
tions. Featured in the plan are an 
attractive private label—“Chefs BEST’ 

with the distributor’s name, an ex- 
clusive territory and reported low cost 
of operation 

Oconomowoc packs peas, corn, peas 
and carrots, green beans and wax 
beans. However, the “Chefs BEST” 
label is the private property of the 
participant in an exclusive territory 
and he is free to distribute any prod 
uct under the label providing it meets 
with the company’s standards of qual 
ity, color and taste. 


Glass Jars Display 
Eye-Appealing Peppers 


The line of Ladies Choice brand 
peppers, packed by R & S_ Pickle 
Works, Incorporated, Boston, is said 
to comprise the most complete assort- 


ment of peppers packed in the East. 


Varieties include sweet cheese pep 
pers, red sweet cheese peppers, sweet 
peppers and cherry peppers. Glass 
containers which are used to display 
the eye-appealing product to best ad- 
vantage are the gallon jar, half-gallon 
glass barrel and quart and pint jars 

To control the high quality and col 
or of the processed peppers the 
R & S Pickle Works supplies its own 
special seed to selected farmers. All 
peppers are grown under irrigation in 
southern New 
picked to prevent damage to the crop 

Jars are by 


Jersey and are hand 


Owens-Illinois Glass 


Company Poledo, Ohio 


NEW TWisT OFF CAP? 


Ma Broun 


BLACKBERRY 
PRESERVES 


a & a & &= &@ 


» « # 
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Ma Brown Line 
In “Flair” Package 


The Squire Dingee Company, Chi 
cago, is packaging its 21-oz. “jumbo 
size” line of Ma Brown preserves, 
jams and jellies in a new “Flair” jar 
that incorporates conveniences for the 
housewife and stacking and display 
advantages for the grocer. 

The package mold was created ex- 
clusively for Ma Brown and is con 
trolled by the company. It is slightly 
taller than the oval mold with pry-off 
lid formerly used, is circular, and has 
a slight flare at the shoulders and bot 
tom. It features the twist-off cap. 

Jar was produced by the Armstrong 
Cork Company and cap by White 
Cap Company. 
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SOLUBLIZED 


In seasonings, as in recorded music, ““HI-FI” | 


denotes a definite and enjoyable difference’in 
quality. 
“.. Compare Griffith's Solublized PEPPE- 
ROYAL with any soluble pepper. Compare it for 
purity Of favor! ..-« for potency of flavor! ssi : 
uniformity of ff vor? Wew'll find the iavor of 
PEPPEROYAL exceptional—constantly and ex- 
clusively “HI-FI” in quality. That’s an impor- 
tant advantage to you as a user. 


LABORATORIES, INC. 


In Canada—The Griffith Laboratories, Ltd. 


“High Fidelity” Flavor nat- 
urally comes from prime 
quality spices. But, its real 
distinctiveness originates 
NEWARK 5, 37 Empire St. 1 f here with The Griffith Lab- 
' oratories’ exclusive process 
of controlled flavor extrac- 
TORONTO 2, 115 George St. ' '7=\\ tion. 


CHICAGO 9, 1415 W. 37th St. 


LOS ANGELES 58, 4900 Gifford Ave. 


Laboratorios Griffith do Brasil, S. A. — Caixa Postal 300 Mogi das Cruzes, Est. S.P., Brasil 





Freezing News 


Promotion « Selling * Research 


Mah’s Chop Suey 
In 2-Lb. Pack 


Mah’s frozen beef chop suey is now 
available in a 2-lb. family-size pack- 
age, which will be marketed along 
with the regular 1-lb. size through the 
nation’s food stores and supermarkets. 

Recipes for the Mah line of frozen 
Chinese foods were developed by 
Mah Chena, well-known Cantonese 
chef, and are adaptations of his native 
dishes to suit American tastes. 


Freezers Report All- 
Time Record Pack 


The frozen food industry’s pack of 
frozen fruits and vegetables for 1955 
totaled 1.8 billion Ibs., an all-time rec- 
ord which was 20 per cent higher than 
the total for 1954, according to the 
National Association of Frozen Food 
Packers. 

The pack of frozen vegetables, 
which is the industry’s largest single 
category, amounted to more than 1.1 
billion Ibs., 17 per cent higher than 
the 1954 pack. The fruit pack, though 
smaller, showed an even higher per- 
centage gain. The total for fruits was 
nearly 660 million lbs., up 26 per cent 
over 1954. 

Among the frozen vegetables, peas, 
as usual, led the way. The industry 
packed a total of 231 million lbs., 
a new record which was nearly 12 per 
cent greater than the 1954 total. The 
second highest vegetable pack last 
year was potato products (principally 
french fried potatoes). This pack rose 
51 per cent higher than the year be- 
fore and 82 per cent higher than in 
1953. 


ao 


Two other frozen vegetable packs 
totaled over 100 million Ibs. for the 
year. The pack of green and wax 
beans, the third high category, to- 
taled 121 million Ibs., a 2 per cent 
decrease from 1954. The spinach pack, 
showing a 65 per cent rise over 1954, 
went over the 100 million mark for 
the first time. The biggest percentage 
rise among the frozen vegetables was 
shown by cauliflower, which totaled 
40 million Ibs. for 1955. This was 135 
per cent higher than the 17 million 
Ib.-total in 1954. 

Among the frozen fruits, strawber- 
ries and RSP cherries comprised more 
than 58 per cent of the total pack. 


Booth Adds New Size 
Shrimp Pack 


Booth Fisheries Corporation is add- 
ing a new consumer size shrimp pack- 
age to its specialty line. The latest 
addition of split shell shrimp is packed 
12 oz. and features an open faced 
package with a double laminated cel- 
lophane overwrap on a printed carton. 

Two newly designed packages are 
also being marketed on halibut and 
salmon steaks and are now packed 
in a polyethylene bag which, accord- 
ing to the company, seals better and 
thereby retains the quality of the 
steaks. 


prom roses PS 
pceanperch — 


ocean marek Cittets 


Boston Bonnie 
In New Wrap 


A new “family identity” overwrap 
design for all Boston Bonnie Fisheries’ 
frozen seafoods has been created, de- 
signed and produced by Western 
Waxed Paper Division, Crown Zeller- 
bach Corporation, San Leandro, Calif. 

The 5-color, rotogravure printed 
wrappers feature seafood vignettes 
with salad and seasoning ingredients 


to add color and also suggest a meal- 
time complement to the product 
shown on the package. Each different 
type of seafood will retain the salad 
and seasoning motif as part of the 
“family” identification. 


Cuellar Markets Frozen 
Mexican Dinner 


The new heat-and-eat frozen Mexi- 
can dinner marketed by Cuellar Foods, 
Incorporated of Dallas, enables lovers 
of Mexican food to enjoy this fare 
with no trouble in preparation. 

The company reports that although 
the new culinary treat has been on 
the market but four months, the plant 
already is packaging 6,000 dinners 
daily, complete with aluminum heat- 
ing-serving trays. 

The heat-sealed Alcoa foil laminate 
wrapper produced by Milprint, Incor- 
porated, was selected for protection. 
Preparation instructions are printed 
both on the colorful outer wrapper 
and on an enclosure. 

The 83/4 x 53/4-in. aluminum foil 
tray supplied by Ekco-Alcoa Incorpo- 
rated, contains one enchilada, two ta- 
males, fried beans, rice, chili and 
cheese. 


Mrs. Paul's Introduces 
Onion Rings and Shrimp 


Mrs. Paul’s has announced the re- 
lease of its new french fried onion 
rings and breaded fantail shrimp after 
six months of consumer-testing. 

The onion rings, according to the 
company, are made from the finest 
mild-tasting onions with a thin jacket 
of crisp, custom-ground bread crumbs. 
Each ring is individually frozen and 
packed to avoid breaking. The prod- 
uct is available in 5-0z. packages. 

The breaded fantail shrimp, avail- 
able in 8-0z. packages, complements 
Mrs. Paul’s fried shrimp, enabling the 
housewife to select either the bread- 
ed or the fried variety. 
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Capture the 
heavy profit market 
with... 


DON’T LET HIM 
GET AWAY! 


PFIZER CALCIUM CYCLAMATE...THE NON-CALORIC SWEETENER 


e Increasing numbers of food and beverage 
manufacturers are learning what supermarket 
operators already know—you can’t afford to let 
the dietetic shopper get away! Over 34,000,000 
men and women are overweight. That’s one out 
of every five who are perfect prospects for your 
product sweetened with Pfizer Calcium Cycla 
mate. And what prospects! They actually go 
looking for low-calorie groceries . . . often pay 
premium prices, too. 

Pfizer Calcium Cyclamate is the newest in 
Pfizer’s extensive line of beverage and food 
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ingredients. It’s highly stable, retaining its 
sweetening effect in cooking, baking, canning 
or freezing. It does not impart a bitter off-taste 
or after-taste, and is compatible with all flavor- 
ings. A safe, pure, sure sweetener, Pfizer Cal- 
cium Cyclamate is sodium-free to meet the 
strictest diet 


Surprising how soon you could “‘get rolling” 


1eeds. 


with cyclamate-sweetened products, using 
Pfizer’s technical help (backed by nearly a 
century of experience in food and beverage 
ingredients). Contact Pfizer now for details. 


Manufacturing Chemists 
for Over 100 Years 


Pfizer 


CHAS. PFIZER & CO., INC. 
Chemical Sales Division 


Flushing Ave., Brooklyn 6, N.Y 
fices: Chicago, III.; Atlanta, Ga.; 
non alif.; San Francisco, Calif.; 


Dallas, Texas 








HI-TEMP REGENERATIVE 


HEAT EXCHANGE 


* 






*SAY "SEE-AR-CO” 


TO PROCESS TOMATO JUICE AND ELIMINATE FLAT SOURS 


CAUSED BY THERMOACIDURAN BACTERIA 






SAVES UP TO 
3O0°o STEAM 
by recirculation system, 
re-using water heated in 
cooling juice for preheating 
chopped tomatoes, back to 
cool the juice. And it's 
completely controlled. 

























STERILIZES 
JUICE UP TO 260°F 
after extraction from pre- 
heated chopped tomatoes, 
then cools to filling 
temperature. No 
processing after 
filling. 





CRCO’s HI-TEMP HEAT EXCHANGER is 
available in nickel alloy or stainless steel contact 
parts as desired. Write for complete data. 


OF 


ae ee Se FOO O-PROCESSOR: 








The item has various stapling heads 


Si» CHISHOLM-RYDER CO.nc. 


‘i . 


What’s New? 








Continued from Page 40) 


Can Opener-Rinser 


A new can opener-rinser that 
opens, completely drains and_ rinses 
up to six No. 10 cans per minute 
has been introduced by the F. H. 
Langsenkamp Company, Indianapolis. 
It requires just one operator, though 
it cleans approximately twice as fast 
as any hand-powered opener, accord- 
ing to company officers, 

A pyramid-shaped bit opens four 
triangular flaps in the can with a 
pierce-and-pull motion. Can’s contents 
drain into a 27-gal. tank and the 
foot-operated rinsing valve with five 
nozzles assures 100-per cent removal 
of product. 





Concentrates drain easily. 


Thiram Fungicide 
“Thylate” 


Du Pont’s new fungicide for spray- 
ing apples is now being produced 
and ready for shipment. It has been 
registered with the USDA and its 
tolerance established by the FDA. 
Active ingredient in the new spray is 
thiram (tetramethyl thuiramdisulfide). 

According to test results, it excel- 
lently controls scab and cedar-apple 
rust. 


Handy Stapler 


Duo-Fast has introduced a new 
low cost, foot-power stapler for use 
in small plants. It is designed for 
portability, weighing a mere 38 Ib. 
and comes in models for stapling bot- 
toms of cartons, and a straight-arm 
model for telescopic containers. 
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on BEETS, CARROTS, POTATOES, SWEET POTATOES, PINEAPPLE, 
ONIONS, CABBAGE, TURNIPS and other root products 


with the High Speed Urschel Model ‘‘H’’ DICER 


The Model “H” 
also uniformly 




















cuts pieces 
up to 
"x VVa"’x 1" 
DISCHARGE 
SPOUT CAPACITY: up to 15 tons per hour on white potatoes. 
4 “X-Ray” View DESIGN: unit swings open easily for cleaning, 
of the adjustment and inspection. 
ING High Speed SIZE: | f 
SHELL Model “Hi” : occupies only 15 sq. ft. of floor space. 
CONSTRUCTION: a ruggedly built, dependable unit, 
featuring a maintenance cost. 
ae 


TORIES mn a high speeg 
peck: ng 
ISO, INDIANA * for q 


delicate 
feel 





High Speed Case Packers 


Just place the case and a BURT 


fills it with a single stroke 


BURT BEATS FLEETING TIME 
BURT MACHINE COMPANY 


401 E. Oliver St. Baltimore 2, Md. 





MAY, 1956 47 





Quality Control 
(Continued from Page 36) 


operation of the other controls. This 
is an example of control application 
which makes possible extended time 
operations of tomato evaporators in a 
process, which was impossible previ- 
ous to the development of proper in- 
strumentation.” 

Mr. Anderson cited the following 
example, declaring that “this manu- 
facturer has in operation a true ‘push 
button’ factory as far as his ‘making’ 
function is concerned. The develop- 
ment of liquid and dry ingredient 
feeders which make use of many of 
the basic principles of instrumentation 


have made possible fully integrated 
blending systems. One major manufac- 
turer has an installation in which each 
of a number of ingredients is fed in 
accordance with the recipe and the 
rate of operation is altered by merely 
changing the rate of the master pac- 
ing unit. Each feeder can be individ- 
ually adjusted to change the recipe, 
but once set, the unit always feeds 
the correct ingredient ratios, regard- 
less of rate of operation.” 

In summary, he said, “As far as the 
future is concerned, I can only specu- 
late and base my _ speculations on 
trends I have observed in the food 
industries and other industries. Many 
industries are able to justify a rapid 


MORE REASONS WHY W. F. & JOHN BARNES 


hal 


‘NEW GAS GENERATOR 
| NEW HEAT EXCHANGER | 


LIBRASCOPE FILLERS 
FEATURE HIGH OUTPUT... 
LOW MAINTENANCE COSTS 


PISTON-TYPE (shown at left: a 12-station model set up to 
handle dog food) — A range of standard models are avail- 
able for a variety of liquids and semi-liquids to meet produc- 
tion requirements from 40 to 1000 containers per minute. 
Units feature exclusive new Librascope self-cleaning action 
that prevents build-up of product on valve guides and ports 
— eliminates frequent cleaning operations. Plunger-type 
valve design maintains positive closure against leakage, 
assures correct filling level, and provides longer valve life. 
Product contacts are 316 stainless steel or non-copper alloy 
for utmost surgical cleanliness. Manufactured by Librascope, 
Inc. Exclusive distributor: W. F. & John Barnes Company. 


OTHER LIBRASCOPE FILLERS — Include Model G 
(Gravity), Model GP (Gravity Pocket), and Model PB 
(Bottom Fill Piston). With 6, 9, 12, 18, 27, or 36 stations. 


45S-1-A GAS GENERATOR — Compact unit provides ac- 
curate control of protective atmospheres in processing and 
packaging food and other products. Maintains constant, 
oxygen-free atmosphere to prevent deterioration and spoil- 
age of product. Range of standard models available to 
meet a variety of needs for bulk or package storing, de- 
hydration, drying, shipping, and metal, glass or plastic 
packaging. Manufactured by Barmotive Products, Inc. Ex- 
clusive Eastern Distributor: W. F. & John Barnes Company. 


“BARNES ROTO-JET HEAT EX- 
CHANGER — New heat exchange 
system utilizing steam injection for steril- 
izing liquid and semi-liquid products. 
Purified steam is transferred directly 
to the product without heat loss, in- 
suring maximum efficiency and econ- 
omy. Unique control system maintains 
processing temperatures within + '/- 
degree F., and exacting instrumenta- 
tion affords a balanced product meis- 
ture content. Manufactured and sold 

y W. F. & John Barnes Company. 


PAT. PEND. 


Write FOR FREE LITERATURE — illustrates and describes these profit-making production units. 


FOOD & CONTAINER SECTION 


428, S. WATER ST. ° 


ROCKFORD, ILLINOIS 


RETORT BASKET LOADERS AND UNLOADERS 


DOLE ASEPTIC CANNING EQUIPMENT @ UNIVERSAL CASE PACKERS 


changeover to the most complicated 
methods of control, including graphic 
panels, miniature components, data 
reduction systems, etc.; but for the 
manufacturing end of the food indus- 
try I can see continued steady ad- 
vances in the applications of the prin- 
ciples of instrumentation and a grad- 
ual evolution toward the performing 
of many of the manufacturing func- 
tions by technological methods. As ad- 
vances are made in control of raw 
materials and as process procedures 
become more and more of a science 
instead of an art, it appears that the 
food industry will inevitably proceed 
to the ‘push button’ factory which will 
result in better products at lower costs. 
I am convinced that the future will 
find that the food industry has one of 
the greatest potentials in the applica- 
tion of technological developments.” 


Wage-Hour 


(Continued from Page 38) 


poster briefly outlines the law’s pro- 
visions and may be obtained from 
the nearest Division office. 


Pays To Know The Law 


It is a sound dollars-and-cents prop- 
osition for every employer to be sure 
that he is complying with the Act. 
Most of the canneries that have had 
the misfortune of being ordered to 
pay back wages have found them- 
selves in this predicament because 
they were not fully appraised of the 
statutory requirements. 

The Federal Wage-Hour Law pro- 
vides three methods of recovering 
back pay due: — (1) employees may 
bring suit to recover back pay with- 
held and in addition liquidated dam- 
ages in an equal amount, plus 
attorney and court fees; (2) on the 
written request of employees, the 
secretary of labor, too, may bring 
suit against employers to recover back 
wages. However, employees who con- 
sent to suit by the secretary on their 
behalf cannot recover statutory liqui- 
dated damages; (3) the Division ad- 
ministrator may supervise the payment 
of back wages for employees, under 
certain circumstances. The employee 
may not bring suit if he agreed to 
let the administrator supervise back- 
wage payments and has been paid 
in full. 

The most simple way to avoid in- 
advertant violations is to consult the 
U. S. Labor Department’s Wage- 
Hour Division in case of doubt. In- 
quiries will be answered by mail, 
phone or in personal interviews at 
any regional or field office. Publica- 
tions dealing with the Act also may 
be obtained at Division offices. 
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When quality is important... 
Scienco 
Salt Tablets 


Give You Exactly 
What You Need For 
Accurate Flavor Control 


Too much salt, or not enough salt can throw flavor 
out of balance. That’s why the makers of Scienco Salt 
Tablets constantly check and re-check weight of tab- 
lets for accuracy. 

Because they are accurately made under continually 
controlled precision production methods, Scienco Salt 
Tablets contain the exact weight of high-purity Morton 
‘999’ Salt you want for accurate flavoring. Available in 
10-grain to 400-grain sizes, Scienco Salt Tablets end 
hit-or-miss salt depositing . . . make it possible for you 
to order Morton Salt blended to your own specifications 
with other ingredients— calcium chloride, MSG, etc. 


For faster, more 
accurate salting 


Cut labor costs with a @& 
Salt Tablet Depositor. 
Automatically deposits a 
Scienco Salt Tablet in as 
many as 700 cans a min- 
ute! Guarantees accu- 
racy—works on a ‘‘no 
can, no tablet”’ and a “‘no 
tablet, line stops’’ basis. 

For more information 
about Scienco Salt Tab- 
lets and the Tablet De- 
positor, or about the 
other services and types 
of salt we offer to can- 
ners, write: 


SCIENTIFIC SALTING COMPANY 


Division of 


MORTON SALT COMPANY 


Dept. FPa-5, 1530 Hadley Street, St. Louis 1, Mo. 
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AK Robins 


aay COT) J 


PREVENT, 


ROTO-ACTION CAN COOLER 


By automatically diverging a single line of processed 
cans into as many as 4 rows for cooling, this machine 
enables you to take full advantage of processing 
capacity. After diverging, cans in all four lanes are 
subjected to rotation through a controlled level of 
water and an overhead spray, depending upon 
product being cooled. Production maintains fast 
uninterrupted pace, because cans are automatically 
converged into a single line again after cooling for 
labeling. The Roto-Action Can Cooler handles up 
to 300 cans per minute—from 8 oz. to No. 2 size 
cans. Assembly consisting of diverger, cooler and 


converger available as separate units. 


See your Robins representative or write for com- 
plete details, illustrated literature, prices, delivery. 


THE ROBINS LINE INCLUDES EQUIPMENT FOR PROCESSING 

APPLES e@ ASPARAGUS e BEETS e CORN e DRIED BEANS 

LIMA BEANS e MARMALADES e OLIVES e ONIONS e PEACHES 

PEAS © PEPPERS e PICKLES e POTATOES e PUMPKIN e RELISHES 

SAUERKRAUT e@ SHRIMP @ SPINACH e STRAWBERRIES 
STRING BEANS e TOMATOES 


ANO COMPRNY, INC. 


Manufacturers of Food Processing Machinery Since 1855 
713-729 E. Lombard St. ¢ Baltimore 2, Maryland 





What's New? 


(Continued from Page 46) 


Poly-Rock Floor 
Surfacing 


Plant Maintenance, Incorporated, 
Cleveland, has introduced a floor sur- 
facing — Poly-Rock — which is recom- 
mended for canneries, processing 
plants, juice plants, etc. It is made of 
insoluable material and troweled on 
in a thin layer. It is guaranteed to be 
non-slippery and extremely tough and 
long lasting. According to the maker, 


it is easily applied and does not call 
for plant shut-down during applica- 
tion. 


Electro-Permanent 
Vibrator 


By combining a powerful perma- 
nent magnetic unit with an electro- 
magnet operating on ordinary AC 
current, the Eriez Manufacturing Com- 
pany, Erie, Pa., has perfected a revo- 
lutionary type of unit vibrator which 
operates at 3600 VPM. The unit sets 
up a “double-diaphragming” or kneed- 
ing action in the bin wall. This action 


prevents sticking, according to the 
maker. The new item is called the 


HI-VI Unit Vibrator. 


No rectitiers needed 


Light Duty Electraulic 
Lifter 


A lightweight lifter with a capac- 
ity of 1,000 Ib. has just been placed 
on the market by the Colson Corpo- 
ration, Elyria, Ohio. It is equipped 
with a 3/4 hp. motor with magnetic 
fused starter. It is only 39 in. in 
length, which affords easy maneuver- 
ability. A hinged door on the power 
unit cabinet permits easy access to 
the motor. Rear casters are 
5 in. in diameter and front rigid 
casters are 8 in. in diameter. 

Platform of the lifter is 24 in. x 
24 in.; overall weight is 455 Ib. 

It will handle loads up to 6,000 


lb., and is designed for speed, safety 

RE E and maximum pallet stability by 
smooth moving chain conveyors and 
a new type of leveling device. 


Accompanying picture gives graph- 
ic account of unit. 


swivel 


This is the ideal belt for many food and other operations, 
Believe it or not, our woven cotton belting is stronger and 
lasts longer on ANY conveying job just because cotton has 
the BOUNCE to resist IMPACT and ABRASION. It 
tracks perfectly ... aligns ITSELF to any irregularities 
in your line. 


To this tougher basic belt we added a rugged NEOPRENE 
LATEX overcoat to resist acids, greases, heat and moisture. 
It’s completely odorless. Costs only a FRACTION of what 
you may be paying for inferior performance. Let us send 
you the details. 


WRITE FOR 14 PAGE MANUAL on “How to 
Buy The Correct Belt for Your Conveying Job”. 


Illustrates uses, Maintenance Tips, Sizes, Prices. 


BUFFALO WEAVING & BELTING COMPANY 
208 CHANDLER STREET BUFFALO 7, NEW YORK 


(ee ea aot ae RRNA OAS Ne Re TT TE 
NEW YORK PHILADELPHIA CHICAGO DETROIT LOS ANGELES 


Lightweight assures mobility 
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Classified advertising 





& 


Count 5 average words per line. Rate 65 
cents per line. Minimum charge $2.50. Cash 
with order, no discount allowed 


THE FOOD PACKER 
139 N. Clark St., Chicago 2, Ill. 





For Sale—Machinery & Equipment 





FOR SALE: Niagara +510-28 type 316 Stain 
less Steel Filter, 510 sq. ft.; Fitzpatrick Com- 
minuting Machines, Models D, F & K; (1) Hope 
type 18 semi-automatic stainless steel single 
piston filler; (50) Stainless Steel Tanks from 
30 gal. to 10,500 gal. cap. (Some with mixers). 
(25) Aluminum Storage Tanks up to 3200 gal. 
cap. (30) Stainless Steel and Stainless Clad 
Steam Jacketed Kettles from 40 gal. to 500 
gal. (Some with agitators). Lot of Welded Steel 
Tanks with Lastiglas and mammut lining (from 
closed breweries)—4300 gal. to 23,000 gal. 
sizes. 30 Wood Tanks—4500 gal. to 14,000 
gal. sizes. 

PERRY EQUIPMENT CORP., 1405 N. 6th Street, 
Philadelphia 22, Pa. 





FOR SALE: 3 Model F CRCO Stringbean Snip- 
pers; 3 Model +5 CRCO Stringbean Graders; 
3 Urschel Model 30 Stringbean Cutters; 1 Nub- 
ben Grader; 1 Sprague-Sells Figure 460 Hand 
Pack Filler. 

All of above equipment in very good condition 
and ready to go to work. Will sell all above 
items as one unit $10,000 FOB Plant. 
NORTHWESTERN CANNING & PACKING CO., 
Seffner, Fla. 





USED and REBUILT CANNING and FROZEN 
FOOD MACHINERY, complete plant layout 
for greater efficiency from field to warehouse, 
stainless steel equipment made to order, list 
your surplus equipment with us. OTTO W. 
CUYLER, Webster, N. Y., since 1912. 





CLOSE OUT SALE: CLOSING MACHINE, Canco 
400 SF#12081 and auxiliary equipment, for 
#1 and 303 cans, $3000. CLOSING MA- 
CHINE Canco 440 SF and auxiliary equip 
ment, 68235SF w/#1 and 303 change parts 
(like mew) $5500. KNAPP LABELING MA- 
CHINES Type A Std. 1 to 46-oz. cans (2), 
each $900. CRCO SNIPPERS Model F Type L 
Motor driven with grading Tables and Motors 
(3 — 2 large and 1 med.) each $2000. CRCO 
BEAN GRADERS, 1 #3 Reel; 1 +6 Reel (like 
new, used one season); each $800. HOT WA- 
TER BLANCHER, 15’ w/motor 3HP complete 
w/reel washer (2) each $900. CRCO PRE- 
GRADERS, Std. Frame, UG-A801 Feed Hopper 
and BGW-A251 Discharge Spout; all +4 Reels 
(5) each $400. FILLER & DRIVE Berlin-Chap- 
$300. All these items are in 
excellent condition. Also conveyors and miscel- 
laneous items. Call or wire NASHUA FOODS, 
102 North Birch, Pharr, Tex. Phone STerling 
7-3273. 


man 10 valve, 





Choice Business Opportunities 





CUSTOM CANNERY, No. W. Washington. 
profits. In top trade center. Compl. equipment 
at only: $10,000. Dept. #23119 


High 
Priced 


PRODUCE PACKING PLANT. So. Cen 
impt. city on border. Buys, packages & sells in both 
U.S. & Mexico. R.E. included. Xint. profits. Compl 


equip. Other interests force sale at low price. Dept. 
27334—10M 


Texas in 


FREE BULLETINS ON ABOVE BUSINESSES 


Chas. Ford & Assoc 
6425 Hollywood BI., Los Angeles, Cal 
87 Walton St., Atlanta, Ga 
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you may have your per- 


SALE 





PRICE 


For only $10.00 






sonal copy of Campbell’s Book on Canning, 
Pickling and Preserving. Have this one 
single complete source of processing know- 
how for your finger tip reference. No fur- 
ther computation needed! No other sources 
necessary. 


Charts, tables and formulas are prepared 
to be taken directly into the quality control 
laboratory. Details are presented on the 
type of ingredients used, the quantity neces- 
sary for a given end velume and the neces- 
sary operations to make the combination of 
ingredients a high quality pack. This is 
the popular 1950 edition. 





$10.00 (was $15.00) 
shipped postpaid 


quantity 
limited!! 


Order your copy today. 


Vance Publishing Corporation 
139 N. Clark, Chicago 2, Ill: 


Please send copies at $10.00 each. 





Address ____ 


City _ eee 








Man-Of-The-M 


onth 


Aladar Fonyo 
Vice President 


Wm. J. Stange Co. 





fter graduating from one of the foremost universities 

in Europe, Aladar Fonyo, vice president and direc- 

tor of the Wm. J. Stange Company, came to the United 

States to study the fruit and vegetable canning industry. 

His studies detained him long enough to develop a love 

for this country and a final decision to “make his way” 

here. Today, at 65 years of age, he is one of the out- 
standing food chemists in the country. 

Born in Hungary, June 26, 1890, of average working 
parents (his father was a railroad man), he says he had 
no family tradition to lead him to the profession of chem- 
istry. He entered this field, “because I liked it from the 
time I was in the grades.” He graduated from the Royal 
Joseph University of Budapest in 1912 with a chemical 
engineer's degree. Immediately after graduation he served 
his compulsory year of military training and emerged 
with a reserve officer's commission in the Austro-Hun- 
garian army. 

He landed in New York in the fall of 1913 but did not 
linger long. He enjoyed the sights and noise of the big 
city but was unhappy over the silence that was imposed 
on him. “You see, I could converse in English with my 
tutor back home; she used the words she taught me, 
but the people in New York were not so obliging.” 


Early Jobs 


He crossed the continent to San Francisco, getting 
there ahead of the canning season. Not wishing to be 
idle for even a few months he took a job in the labora- 
tories of a dynamite factory located about two hours by 
ferry and train from San Francisco. He utilized the daily 
trips by improving his English. To and from work he read 
the Saturday Evening Post, “the best bargain in words 
for a nickel that money can buy.” Underlining unfamiliar 
words he would look them up in his dictionary when he 
arrived home. This early, self-imposed training has _ re- 
mained with him to the present. Today he possesses an 
enviable vocabulary and an uncanny faculty of expressing 
himself clearly and briefly with an unerring ability to 
hold his listener’s attention to every word 

In the spring of 1914, Mr. Fonyo applied for a job 
with the California Canners’ Association (now Cal-Pack). 
He wanted to work in the cannery for that was his 
way of learning the business. “I started at the bottom all 
right,” he recalls, “in the basement warehouse stacking 
boxes of canned goods. A set of strong arms and a strong 
back were prerequisites rather than an engineer’s diplo- 
ma.” After a week or so of this he was “elevated” to a job 
concentrating fruit juices in a vacuum still. From then 
he was given an opportunity to work in all departments. 

In the summer of 1915, Mr. Fonyo came to the Mid- 
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west to get experience in the canning of vegetable prod- 
ucts. He recalls when he was employed by the Wahl 
Institute of Baking in Chicago, he was called on to teach 
chemistry. He not only had to organize his subject but 
burn the midnight oil translating it into English and then 
memorizing it. 


Evolution Of The Flavor Chemist 


Mr. Fonyo claims that he attained his first noteworthy 
recognition on his 26th birthday, when he was appointed 
chief chemist of the Wm. J. Lemp Brewery Company, 
St. Louis. One of his duties was the development of 
new products for the brewery. The handwriting of pro- 
hibition was on the wall and the great question was the 
utilization of brewing equipment for other useful pur- 
poses. His first accomplishment was discovering a process 
for de-alcoholizing beer. A vacuum still built in the com- 
pany’s own machine shop was the answer. He also de- 
veloped numerous other non-alcoholic beverages. While 
working with these intricate flavorings he realized that 
he was gifted with a keen sense of taste and a fine 
balance of proportions of which he has made good use 
ever since. 

When prohibition went into effect, Mr. Fonyo assumed 
that brewers who did not have staff chemists were not 
prepared to readjust themselves to the changed condi- 
tions. He came to Chicago in 1920 and started the Fonyo 
Laboratories to serve the brewers. “The timing was right 
for they needed assistance and I was fortunate enough to 
be able to give it. I solved their problems and thereby 
gained loyal friends for the flavorings I produced.” 

When prohibition was repealed Mr. Fonyo received 
several offers from breweries but “a burned child dreads 
fire,” and he said he had enough of the business. With 
this decision he accepted the invitation of Mr. Stange to 
join his company in 1935. The company was then em- 
barking on spice flavorings for foods and he was sure 
that foods were “stable.” Mr. Fonyo (called Al by his 
friends, who are legion), got busy with his characteristical- 
ly, untiring energy. Those were the days of modernization 
and he developed the “Cream of Spices” and _ practically 
revolutionized the food flavoring business. He knew his 
spices and how to get the best flavor effects from them. 

His work on seasonings for dry soups and other dehy- 
drated products added to his reputation. He is considered 
an authority in his field and, according to a close asso- 
ciate, requests to give scientific talks became so numerous 
that it was impossible to satisfy the demand. 

Al Fonyo’s most recent contribution to the food indus- 
try is his work with antioxidants, and especially with 
NDGA. Although, in his modest manner, he avoids taking 
due credit for the utilization of this naturally occurring 
antioxidant, it was his personal work and cooperation with 
leading pharmacologists at the University of Minnesota 
that made it possible to produce this substance which 
has proved such a boon to the lard rendering, dairy, 
confectionary and numerous other food industries. 

In January, 1942, Mr. Fonyo was elected to the vice 
presidency of the Wm. J. Stange Company and in 1946 
was made a member of the board of directors, which 
positions he currently holds. Although now semi-retired, 
he is just as active as before. 

Mr. Fonyo is the type of man who, perhaps, never 
will completely retire. He is devotedly interested in train- 
ing new talent and working out new techniques and is 
exceedingly pleased to see his own trainees climb the 
ladder of success (there have been several). If the un- 
expected ever occurs and he does retire, his friends 
will have but to look for him on a golf course, which next 
to his work and home has been his dominating interest. 
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BALL CONTAINER 
DESIGN COUNSEL 
can help you 
influence her choice! 


Mi odern merchandising is 85% self-service. Does your product 
say ‘“Take me!’ more appealingly than your competition? You 
may have an unsuspected opportunity to step up impulse buving 
with a distinctively shaped glass container. 


Ball ‘‘Packaging Plus” specialists know how to add glamour 
to glass—how to make your product look like a better buy! 
Distinction may be achieved through bottle design, a specially 
lithographed closure, an unusual label, or a combination of 
these factors. Our designers can do the entire creative job or 
work with your staff on technical details. There is no charge 
for this service to Ball customers. 


A CASE HISTORY 


A leading midwestern company had a real packaging 
problem Not only did they want bottles with more 
“shelf appeal”; the design had to be changed to get 
greater efficiency from new high-speed production lines. 
Ball was asked to solve the problem, and did! The new 
bottle developed by Ball designers and technical special- 
ists was such a big hit that they were asked to redesign 
four additional bottles. Now Ball is completing the big 
job of modernizing the manufacturer’s entire line of 
glass containers ... Another instance where it patd to 


“call BALL first of all. 


= 


(> Ask ahout other Ball ** Packaging Plus” 


services . . . materials handling, process- 
ing and filling, shipping cartons—with 
experts in each area who can help re- 


duce costs or increase vour volume 


BALL BROTHERS COMPANY: : -MUNCIE, INDIANA 


Offices in All Principal Cities 
1956 B.B. Co 








Get more for your pack uth 





a Oe oe ene 
spisdjsseseass 


tele. 


ASGROW GOLDEN 


¢ Modern field performance 


—tolerant of heat and drought 
—extremely resistant to wilt 





Wi 


¢ Higher cut-off percentage 


—you pack more per ton of raw product 


° Fancy quality kernels 
—you get a better price for your pack 


An exclusive Asgrow introduction 


1956-1956 ASSOCIATED SEED GROWERS, Inc. 


ders and growers of vegetable seeds since 1856 


Main Office: New Haven 2, Conn. 


c eer Atlanta 2 @ Cambridge, N.Y. @ Exmore, Va. @ Indianapolis 25 
ENTURY in S Memphis 2 e@ Milford, Conn. @ Oakland4 e@ Salinas @ San Antonio 11 





